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Brecht Refrigerating Machinery 
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Made of the best materials, carefully de- 
signed, properly manufactured and rigidly 
tested and inspected before shipping, 
Brecht refrigerating machinery is a profit- 
able investment. Easily operated at low 
cost because of its simplicity and substan- 
tial construction. The Brecht Company 
will gladly assist you with your refrigera- 
ting problems, without obligation on your 
part. Why not get more information now 
before the warm season begins? 


Toward the poles in either direction ice, 
ice, ice is to be seen on all sides. From 
these Arctic, or Antarctic, regions huge 
icebergs frequently drift toward warmer 
areas. Small tramp steamers along the 
southern end of Chili, before reaching Cape 
Horn, occasionally secure their ice supply 
from such floating icebergs. 


Brecht refrigerating machinery provides 
a constant, dependable source of refrigera- 
tion. It can be used for keeping coolers at 
the necessary low temperature, for making 
ice, for cooling drinking water, for chilling 
lard rolls and for other packing house re- 
quirements. The retail market finds it use- 
ful in refrigerating the ice box or display 
case. 
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Meat Packing—Business or Speculation? 


Question Again Asked as Result of Mar- 
ket Situation in Recent Weeks—When 
Will Packer Learn to Buy Hogs Right? 


In view of conditions in the hog and 
product markets during the past few weeks 
the question is again discussed: 


“What's the Matter 


being 
with the Packing 
Business?” 

When will the packer learn to buy his 
hogs at a cutting profit the day they are 
bought? 

It was thought during the late months 
of 1923 that he had learned his lesson, and 
was profiting by it. Apparently he has 
not. 


Are Packers Still Hoping? 
Very recently THE NATIONAL PROVISIONER 
that the 


thing about the present situation in the 


remarked editorially amazing 
hog market was that the price of live hogs 
maintained their high level in the face of 
the enormous supplies coming to market. 

There has been little to indicate that the 
supply of the early months of 1924 would 
be materially lightened. The government 
statement that the pig crop of 1924 would 
be somewhat under that of 1923 was evi- 
dently taken too literally. 

This smaller supply could not possibly 
affect the marketings of hogs farrowed in 
the first half of the past year, which are 
now coming to market. The influence of 
any decrease would be felt most in the last 


half of 1924 and the early months of 1925. 
Holding Up the Price 

Yet packers have gone merrily on—so 
Say critics among their own number—hold- 
Ing up the price of hogs and storing enor- 
mous quantities of product—evidently in 
the hope that the future would furnish an 
adequate market. 

When it is considered that the equiva- 
ient of more than three quarters of a mil- 
lion hogs more were in storage at the be- 


ginning of 1924 than at the same time in 


1923, surely this should be something to 
make the packer ponder. 

The American farmer has made every 
effort to pull himself out of the hole, and 
one of the principal means of doing this 
has been hogs. This is commendable, but 
some packers believe there is no reason 
why the packing industry should pay all 
the bill. 

Now comes a packer pointing out very 
graphically the situation in which the in- 
dustry finds itself. 

It is his belief, evidently, that if the 


packer keeps on this way he will need a 


commission—possibly medical, but more 


probably financial—to examine into his 


condition. He says: 


The Same Old Trouble 


Editor THe NATIONAL PROVISIONER: 


The packing industry is truly a “suc- 
Whereas prosperity 


and depression come to most industries in 


cession of crises.” 
long swings, in the packing business every- 
thing changes overnight. 

After a few months of normalcy our in- 
dustry finds itself again in the doldrums, 
with sails flapping listlessly, and no invig- 
orating breeze in sight. 





The Dangerous One! 


Who is: your most dangerous 
competitor ? 

The man who is trying to con- 
duct his business intelligently, so 
as to make a living profit? 

Or the man who doesn’t know 
what his stuff costs him, and who 
sells it at any old price? 

“Buy right” and Sell right” are 
twin mottoes! 


This applies equally to the packer 
or tothe retailer. 











Now that cellars and freezers are groan- 
ing with heavy stocks, accumulated out of 
hogs costing mostly over 7c, we find the 
hogs seeking higher levels, while the value 
of the product sinks; and before us dances 
again that grewsome specter—the cutting 
loss. 

The situation is of course primarily due 
to the continued supply of 
hogs. The year 1923 showed about 30 per 
cent more hogs than 1922. Now comes 
1924 with receipts in 20 public markets 


enormous 


fully 13 per cent in excess of last year! 
Why Is Packer the Goat? 


The supply of pork is too great for the 
consumptive demand of this and foreign 
countries, in spite of the good state of em- 
ployment existing in the United States. 

The packer is not responsible for this 
inordinate supply of hogs. It is really 
enough that he considers it his duty to buy 
all that are offered every day in the coun- 
try’s markets, without at the same time 


paying out a dollar and getting back 
ninety cents in return. 
That is the situation today. But why 


a great industry buys millions of dollars 
a day of its principal raw material at prices 
which cannot return a profit is what some- 
one should explain. 


To Be Taken Seriously. 


When a situation of this kind occurs in 
any other major industry—be it oil, steel 
or any other of our basic products—that 
industry is immediately thrown into a 
state of panic, and all recognize the ser- 
iousness of the situation. In our industry 
we go blindly, on—we fiddle while Rome 
burns—and dissipate our hard-earned or 
hard-borrowed capital. 

The packer does not take a cutting loss 
in his hogs nearly as_ seriously as_ he 
should. An economic situation which 
causes other business men to fly to cover 
merely causes him to smile blandly and 
shrug his shoulders. He merely takes an- 
other “old-fashioned chance.” “Better 
luck next time,” says he. 


(Continued on page 46.) 
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Quick Chilling of Pork and Beef 


Brine Spray System of Refrigeration Has Reached 


a Point 


in Its Application to Chill 


Room 


Uses Where Great Economies Can Be Effected 


In its last issue THE NATIONAL 
PROVISIONER began publication of a series 
of articles on the latest developments in 
chill room practice through the adaptation 
of the brine spray system of refrigeration. 

It was shown that 24-hour chilling of 
hogs was perfectly safe and practical, and 
had many advantages and economies over 
the older methods. 

Economies in cooling both pork and beef 
were described and illustrated as the re- 
sult of years of experience by an expert 
field. 


summarized again on page 23. 


in this Some of the results are 

The first article described various types 
of brine refrigeration systems, their appli- 
cations and results of their use. 

The present article takes up the cost of 
brine pumping, types of pumps used, ex- 
amples of pump operation and savings in 
The details of 
the 
subject of spray nozzles is reveiwed from 


power and refrigeration. 


brine circulation are 


discussed, and 


the standpoint of experience. 


Open Brine Refrigerating 
Systems 
By S. C. Bloom 


(Continued from last week.) 
Cost of Brine Pumping. 
A feature frequently lost sight of in 
contemplating the wonderful results ob- 


tained with spray systems is the cost of 
getting the results; particularly the ex- 
pense of brine pumping. This is the 
heaviest charge. Careless location of the 
brine coolers and pumps with respect to 
the chill rooms, and unwise choice of 
pumping equipment add needless, un- 
avoidable and continuous operating ex- 
penses throughout the entire life of the 
equipment. 

The most nearly perfect system of 
which the author has yet conceived re- 
quires about one-tenth horse power per 
ton of refrigeration distributed. Poor 
location of pumps and brine coolers, other 
things being equal, will run this up 500 
per cent. 

Surplus power used in pumping imposes 
a double charge. First, the power cost 
and second, the cost of refrigeration to 
neutralize the heat equivalent of the ex- 
cess power. It requires one ton refriger- 
ating capacity to offset five horsepower 
input to the brine pumps; hence highly 
efficient pumps are worth a premium. 


Types of Pumps Used. 

Constant speed centrifugal pumps are 
the rule, but large power savings can be 
made through the use of variable speed 
motors under automatic control of pres- 
sure-governed, speed-regulating rheostats 
such as the Sundh and others. 

Where a group of pumps is used, one 
pump so motored and controlled will 
serve as a “governor pump” and keep the 
brine pressure constant at the high point 
in the system; where without such con- 
trol the pressure will mount on reduced 
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FIG. 3—PART OF BRANCH HOUSE COOLER. 
Overhead duct system with air inlet at upper right-hand corner is clearly shown. 
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demand, while the power input to the 
pump will fall off only a trifle. 


Safety factors used by the designer of 
the piping system, and by the pump man- 
ufacturer, all reflect themselves in excess 
pressure at the high point and in surplus 
power consumption. Through the use of 
the means advocated, all these safety fac- 
tors can be rendered latent through auto- 
matic adjustment of pump speed, yet they 
are available when required by reason of 
fouling of the piping, internal wear in the 
pump, etc. Meantime their presence is 
costing nothing. 


An Example of Pump Operation. 

The principles involved are best illus- 
trated by an example. Take the case of 
an open brine cooling tank with pump 
adjacent. The difference in level between 
the brine in the tank and the highest noz- 
zle is 63 feet. A 15 ft. head is required 
on the nozzles. The designer calculates 
his pipe line friction under full load as 
8 ft. and adds 50% for safety; a total of 
i2 ft. 

He orders a pump then for 1,000 gallons 
per minute against a maximum total head 
of 90 ft. The pump maker guarantees that 
the capacity and head will be developed 
with an expenditure of 40 horsepower. 
But to be sure, he builds his pump to 
develop the capacity at 100 foot head when 
new, so that when internal wear and ex- 
cess slip develop, his apparatus will still 
be able to deliver at the guaranteed rat- 
ing. He must also allow for possible 
under-speed of the motor. 

The system is put into operation at full 
capacity, all nozzles turned on, and we 
find that instead of 15 ft. head at the 
nozzles, we have 29 feet. The excess is 
represented by the sum of the safety fac- 
tors introduced by the piping designer 
and pump maker. 

It becomes necessary to throttle down 
the supply to the sprays until the required 
15 feet is had. The pump, however, con- 
tinues to work against 100 feet head and 
at full speed while actually consuming 40 
horsepower, which requires 8 tons refrig- 
eration to offset. 


Save Power and Refrigeration. 

If automatic speed control of the pump 
were available, the speed would be re- 
duced under these conditions to 95% of 
normal, and the head developed would 
then be 86 feet exactly as needed. The 
power to drive the pump would be only 
8714%, or 35 H.P. Thus 5 H.P. electrical 
energy and one ton of refrigeration would 
be saved. 

With half the nozzles operating, the pres- 
sure developed at the high point would 
be 42% feet in excess of required, pump 
operating at normal speed. This excess 
is increased over that in the first case by 
reason of the fact that the friction drop 
in the line would be only % of full load 
friction; i. e., % of 8 feet. The balance 
is the effect following operation of centrif- 
ugal pumps at reduced capacity. The 
horsepower required would be 77% of nor- 
mal, or 30.8 H.P., a reduction of 9.2 H.P. 
from normal full load requirements. 

Under the same conditions automatic 
speed control would slow down the pump 
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to 82% of normal, and yet develop the 
needed capacity at the actually required 
head of 80 feet. The power required 
would be but 46% of normal full load, or 
18.4 H.P. By comparison with the con- 
stant speed pump delivering the same 
volume of brine, a saving of 12.4 H.P. 
is made; also a saving of 2% tons of re- 
frigeration. 
Value of Good Pumps. 

The percentage of saving falls off 
somewhat as demand is reduced. At no 
delivery, the saving amounts to 201%4% in 
power and 1.6 tons refrigeration. 

The power savings cannot be as com- 
pletely realized where alternating current 
motors are used for pump drive, as in the 
case of direct current motors arranged 
for speed control by varying the field cur- 
rent values. In either case, however, the 
refrigeration savings are realized 100% 

The percentage values of head, speed 
and power here given are based upon high 
erade pumps having a standard charac- 
teristic curve. Pumps having different 
characteristics will alter the percentages, 
but in every case a very substantial power 
reduction and refrigeration saving will be 
effected. 

The facility with which adjustments can 
be made in turning groups of nozzles on 
or off, without affecting the remainder, is 
a highly important feature incidentally 
gained by automatic speed control. No 
manually-operated speed regulator will 
afford this advantage, because it is ever 
a “cut and try” proposition to hit the right 
speed after nozzles have been adjusted, 
except where pumps have “flat” head ca- 
pacity characteristics; i. e., where varia- 
tion in capacity causes little if any change 
in head developed. In such cases fair 
success can be had with manual speed 
controllers. 


Rate of Brine Circulation. 


There is an old rule used in proportion- 
ing closed brine circulating systems, re- 
sponsible for many disappointments ex- 
perienced by those who have attempted 
to apply it in brine spray work. The rule 
is that 5 gallons of brine per minute 
should be cecdaiel per ton refrigerating 
capacity, thus giving a range of about 
5 deg. F. 

For a given cooler temperature and 
character of product to be chilled, there 
is always some temperature of brine with 
which the rule will work. Usually the 
system is put in big enough, with plenty 
of pumps and brine coolers, so that if 
upon trial the results do not measure up 
to requirements, more nozzles can be add- 


ed, pressure increased or brine tempera- ° 


ture lowered. But this method is uncer- 
tain, expensive and unsatisfactory. 
Must Know the Requirements. 

Foreknowledge of requirements ta be 
met, coupled with accurate information 
on what spray nozzles of known charac- 
teristics will do when arranged in a defi- 
nite way, and supplied with brine at vari- 
ous temperatures, admits of a complete 
design which will permit taking advantage 
of the enormous economies latent in the 
system, and avoidance of expensive safety 
factors and poor arrangement. 

Within the temperature limits of com- 
mon salt brine on the one extreme, and 
pure water at the other end of the scale, 
final room temperatures at 34 deg. F. can 
be had. But the variation in volume 
sprayed at the two extremes is of the 
order of 2,000 per cent. 
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Quick Chilling Results 


Daily turnover in hog coolers 
reduces working capital tied up in 
carcass products by 50 per cent. 

Speculative hazards are reduced 
by shortening the interval between 
purchasing hogs and marketing 
products. 

Bacteria have 24 hours less to 
work on surface of the carcass be- 
fore cuts go into pickle. Thus 
provisions have a superior finish. 

Hogs dressing 225 lbs. can be 
chilled to an inside ham tempera- 
ture of 36 F. in 24 hours with 25 
F. brine, 40 salometer, 30-lb. suc- 
tion pressure on the ice machine, 
and three air changes per minute 
in cooler; requiring only 70 per 
cent of power for refrigeration. 

Beef may be chilled to 34-36 F. 
inside temperature in 36 hours 
with WATER at 33 F., 45-Ib suc- 
tion pressure on ice machine, with 
nearly 50 per cent reduction in 
power for refrigeration. The 
shrink saving would exceed the 
total cost of chilling. 











Several important factors enter into de- 
termination of the actual values, chief of 
which are the average cooler temper ature, 
high and low room temperature limits, 
the character of the product and time 
within which it must be brought to a defi- 
nite temperature, number of decks, and 
relative width of each to the cooler. 


Spray Nozzles Are Important. 


Spray nozzles form a small item in the 
outlay for complete brine spray systems, 
yet they are of vital importance in getting 
good results economically. Low operat- 
ing pressure, combined with the produc- 
tion of a fine uniform spray relatively free 
from fog-like particles, should be sought 
atter. 
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The. form and character of the spray 
should be maintained reasonably uniform 
within the range of pressures from 2 to 9 
Ibs. The nozzle capacity should be 
sufficiently small, and the shape of the 
Spray cone such that they may be spaced 
over the vertical area included between 
the deck floor and ceiling in a manner to 
thoroughly cover the area with a mist hav- 


ing uniform inductive effects. \ spray 
cone angle r ranging from 75 to 90 de grees 
1S very satisfactory. At 5 lbs. pressure, 


nozzle capacities ranging from 1 to 1% 
gallons per minute work out very nicely 
along the lines indicated. . 

The nozzle should be easy to clean; it 
should be impossible to assemble it im- 
properly, simply constructed, and above 
all non- adjustable as to capacity, except 
through pressure variation. A system 
with adjustable nozzles in the hands of 
a caretaker not conversant with the effects 
of his actions will absolutely nullify ad- 
vantages which otherwise might be gained. 


Proper Nozzle Saves Power. 


In the best designed systems where the 
total head on the pump is 28 feet, of 
which 15 feet represents pressure at the 
nozzle, it is perfectly clear that a nozzle 
which requires a single pound more pres- 
sure will run up the power bill 7 per cent. 
Where very high brine temperatures are 
used and large volumes of brine sprayed 
per ton of duty, this mounts rapidly. On 
a system distributing 100 tons capacity on 
the basis of 10 gallons per minute per ton, 
and with power at two cents per kilowatt- 
hour, the excess power would amount to 
over $100 per year, not to mention the re- 
frigeration to offset the excess power. 

Capitalized at 15 per cent, this saving 
would warrant an-additional expenditure 
of over $650 for the superior nozzle from 
the standpoint of pressure alone. 

Pressures on nozzles as high as 60 Ibs. 
have come under the author’s observation, 
which indicates how carelessly some ag- 
gregations of equipment have been thrown 
together. 

Thought and energy enough to move 
mountains have been spent in trying to 
devise a nozzle which, in addition to other 
desired properties, will not stop up. Any 
nozzle which will continuously handle 
dirty brine without plugging, will be 
found wanting in some other direction. 

(Continued on page 44.) 











FIG 5—SAUSAGE PACKING COOLER. 
With overhead spray duct system. The air-opening into one of the spray ducts is clearly 
shown. 














THE NATIONAL PROVISIONER 


Meat Council Rally at Boston 


Retailers of the Hub Crowd Hall to Hear Leaders Tell of 


Advantages of Livestock and Meat Cooperation 


The value of co-operation for the ad- 
vancement of meat interests—all the way 
from the farm to the consumer—was given 
another illustration in the big mass meet- 

meat held at Boston, 
on Monday evening, February 11. 


ing of interests 
Mass., 

New England was the last territory to 
be invaded by the Meat Council move- 
ment. The formation of the Boston Meat 
Council was reported in an article in a re- 
cent issue of THr NATIONAL PROVISIONER. 
This was the first big event of the Boston 
Council’s program, and it was a big suc- 
cess. 

Secretary E. J. Donahue and the other 
officers of the Boston organization worked 
hard to let the trade know what was com- 
ing. The result was a crowded hall and 
a lot of advance interests. More than 
100 retailers were in the hall half an hour 
before the meeting started. 

The presiding officer 
Briggs, the well-known 
man, and he kept the meeting buzzing. 
There was plenty of musical entertain- 
ment between the speeches, and moving 
aroused addi- 


Alton E. 
market- 


was 
Joston 


pictures of meat subjects 


tional interest. 


Speakers Tell the Story 

There was a distinguished list of speak- 
ers. President Charles E. Herrick of the 
Institute of American Meat Packers told 
of conditions in the meat industry. The 
fact that wholesale prices were in some 
cases below the pre-war level was brought 
out. The value of packer-retailer co-oper- 
ation was emphasized. The studies made 
through the Meat Councils to help the re- 
tailer were emphasized, and the difference 
between a successful and an unsuccessiul 
retailer was clearly defined. 

The meat men were told by Thomas E. 
Wilson how the meat councils planned to 
The problem of produc- 
tion to one of distribution. 
The value of advertising was emphasized, 
and the difficulty of getting this value for 
fresh meat was described. The appeal for 
fresh meat must be made on price, serv- 


aid distribution. 


has changed 


ice and food value, since trade-mark value 
could not be used, as in the case of other 
food products. Mr. Wilson's talk clearly 
outlined the the Meat Council 
plan in handling all these situations. 


} 


value of 


The various elements in the industry, all 
the way from the farm to the table, were 
brought in co-operative effort for the first 
through the National Livestock and 


time 
Meat Board. Its secretary and managing 
director, R. C. Pollock, was present and 


splendidly varied work done 
nation-wide organization. 


told of the 
by this 

The retailer’s part in Meat Council work 
was ably represented by New York City’s 
Kramer. He told 
the Boston men of the value of organiza 


retail leader, George 


tion and urged them not to neglect it. 
After 


introduced by chairman 


peing 


3riggs to the audience, President Herrick 
said 

PRESIDENT HERRICK SPEAKS. 
Mr. Chairman and Gentlemen: 

It gives me unusual pleasure to be here 
tonight as the official representative of the 
Institute of American Meat Packers. We 
of the meat industry—retailers as well as 
packers—can be proud of our accomplish- 
ments in supplying the entire country with 
one of our most essential and healthful 
foods, and it is well, I think, that we have 
taken steps here, as steps have been taken 
elsewhere throughout the country, to form 
an organization through which we can co- 


operate to improve our service to the 
public. 
The meat industry has just passed 


through a remarkable year, a year which 
set a record for meat production. The 
producers of this country raised a record 
number of animals. They sent to market 
ten million more hogs than they did dur- 
ing 1922. In finding a market for this 
enormcus production the packers and re- 
tailers of the United States performed a 
service in behalf of agriculture that was 
second only to their invaluable and essen- 
tial service of feeding the nation. 

More than twenty billion pounds of 
meat and lard were produced in this coun- 
try last year, an increase of approximately 
one and a half billion pounds over the 
production of 1922. This increased pro- 
duction would be sufficient, as the sole 
source of supply, to fill the nation’s meat 
needs at the normal rate of consumption 
for about one month. 

Although meat production in the United 
States during 1923 was the greatest in the 
history of the country, our population has 
been increasing so rapidly that the in- 
cieased production still leaves meat con- 
sumption per capita short of the 181.5 
pounds of meat and lard consumed by the 
average person in 1900. 

Our population has been increasing dur- 
ing the last two decades at the rate of one 
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million to one and a half million per year. 
in 1900, consumption per capita of meat 
and lard was 181.5 pounds, but at that time 
the population of the United States was 
only about 76,000,000. The present popu- 
lation of the United States approximates 
110,000,000, and it is probable that con- 
sumption per capita during the last year 
did not approach within several pounds 
the figure reached in 1900. As a matter of 
fect, meat consumption per capita has not 
shown a great deal of change during the 
last four years. 

Many Meats Wholesale Below Fre-War 

Levels. 

In analyzing the present situation in the 
meat trade, I should like to call attention 
to the fact that many meats are wholesal- 
ing at levels which are substantially lower 
than those which prevailed before the war. 
This cannot be said of many commodi- 
ties. 

Bacon, for example, is now an unusually 
outstanding bargain in the wholesale mar- 
kets. Some grades of bacon are selling 
below the prices which perailed at this 
time in 1913, a normal pre-war year. Pres- 
ent quotations are 15 to 20 per cent lower 
than those which were recorded for this 
time a year ago. At these levels, all 
grades of bacon offer unusually good 
value for the consumer’s dollar. Fresh 
pork loins, whence come pork chops and 
roast pork, also are wholesaling about 20 
per cent lower than a year ago, as are 
smoked picnics. 

It is only fair to state that meats at re- 
tail also have declined considerably, as 
compared with the peak prices which were 
reached during the war or soon thereafter. 
According to the latest figures from the 
United States Bureau of Labor Statistics, 
tlieese for December, the average retail 
prices of nine staple meat articles listed 
was about 9 per cent lower, as compared 
with 1923 levels, than the average retail 
prices of all articles of food combined, as 
listed by the bureau. By this I do not 
mean that retail meat prices are below 
1913 levels, on the average, but that they 
are 9 per cent nearer commodities listed 
by the bureau. This indicates that, rela- 
tive to the 1913 prices, the consumer has 
been buying meat at lower prices than 
many other foods. 

Packers Work on Narrow Margin. 


It is interesting to note that the enor- 
mous supply of meat required annually in 
this country is handled on a narrower mar- 
gin than is true in the case of any other 
large essential industry in this country. 
According to census figures covering the 
year 1919, packers paid out for raw mate- 
nals, principally live stock, nearly 89 cents 
out of every dollar received for the fin- 
ished products. In other words, the man- 
ulacturing margin was in the neighbor- 
hood of 11 per cent. This was paid for 
wages, taxes, interest charges, deprecia- 
tion, et cetera. Profits also came out of 
this narrow margin. These profits aver- 
age in normal years about one and a half 
cents on the dollar of sales, or only a 
small fraction of a cent per pound of 
p: oduct. 

In 1921, owing to increased operating 
expenses—expenses that in most cases 
were, and still are, about twice as high as 
they were before the war—the packers’ 
manufacturing margin had increased to 
about 15 per cent of the value of the fin- 
ished products and some 85 cents out of 
every dollar of value in the finished prod- 
ucts was being paid out for raw mate- 
rials, principally livestock. All of this in- 
creased margin was absorbed by increased 
wages and other items of the manufactur- 
ing cost. There was no increase in the 
packers’ profits. 

It should be borne in mind that the live 
stock producer, out of the money which 
he received from the sale of his livestock, 
must pay all the expenses of breeding, 
feeding, raising, transporting and selling 
his animals. 
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Packers Develop Valuable By-Products. 


In normal years, packers sell the meat 
from a steer for less than was paid for 
the live animal. The expenses of dressing 
the animal and marketing the products, as 
well as all overhead expenses and profits, 
if any, are paid with the proceeds derived 
from the conservation of by-products 
which packers have developed from mate- 
rial that, in many instances, formerly was 
wasted, and, in fact, is still being wasted 
in many small local slaughterhouses. 
These by-products provide many every 
day necessities of life, without which we 
should be greatly handicapped. You all 
are familiar with the manifold uses of 
such staple articles of commerce as 
leather, hair, bones, glue, soap, and similar 
aritcles which have their origin in the live- 
stock end meat industry. 

Besides providing all of these necessi- 
ties, Many preparations which have great 
mediciral value are derived from various 
by-products of the livestock and meat in- 
dustry. Among these may be mentioned 
such preparations as insulin, which has 
been used so successfully in the treatment 
of diabetes; thyroid extract, pepsin, and 
many other valuable extracts. 


About Retail Meat Costs. 


The survey of retail costs now being 
made by the Bureau of Business Research 
of Northwestern University and the Bu- 
reau of Agricultural Economics of the 
United States Department of Agriculture 
in co-operation, has developed a fund of 
information that should be of great inter- 
est and tremendous value to every dealer. 
I suppose that most of us here are fa- 
miliar with the findings of the survey, but 
I do not know whether all of us have re- 
alized just how much can be gained from 
a close study of the figures. 

The survey indicates that it costs the 
average retail meat dealer $20 to $22 to do 
$100 worth of business—that is, his oper- 


ating expense is 20 to 22 per cent of his 
sales. 
From these and other figures supplied 


by the survey, it is apparent 

That the dealers taking the lightest 
toll from their customers have the most 
profitable businesses. 

That every dealer whose expense mar- 
gin reached 25 per cent of sales has 
been operating at a loss. 

That nine out of ten stores operating 
at an expense margin below 18 per cent 
of sales make a profit. 

That volume of business alone does 
not guarantee a profit, but may increase 
a loss. With a good management a sat- 
isfactory profit is possible on an annual 
volume of $25,000; with poor manage- 
ment, a loss has occurred on an annual 
volume of $100,000... 

That dealers should turn their 
five to six times every four weeks; that 
is, every four or five days. The most 
successful dealers accomplish this every 
three days; those who are least success- 
ful take from twelve to fifteen days. 


stock 


It Pays to Be Efficient. 
What a commentary on efficient opera- 
tion these figures are! There is no doubt 
that it pays to be efficient. And what an 


aid these and other figures which have 
been developed would be to the retailer. 


By comparing the average expenses, as 
shown by this survey, with his own, the 
dealer can find out the particulars wherein 
he is losing money, and can take steps to 
remove the causes and improve his meth 
ods. 


Improvement in methods toward the 
end of greater efficiency in management 
and operation not only will increase the 
dealer’s profits, but will also decrease the 
toll taken from the consumer. Therefore, 
we all have a double motive for strivine 
to improve our business: First, the duty 
to the consuming public, and second, the 
benefit to ourselves. 


In view of these considerations, I urge 
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you all to look carefully into the figures 
which I have mentioned, with a view t 
deriving information- therefrom which not 
only will help you greatly as a merchant, 
but also will help all of your customers. 


Meat Councils Aid Efficiency. 


Meat Councils are a real aid, in my 
opinion, in making the meat industry more 
efficient. The Meat Councils have con- 
ducted extensive educational advertising 
campaigns to acquaint the public with the 
facts about the healthfulness and food 
value of meat and to induce a greater use 
by the housewife of the slow-moving cuts: 
have disseminated valuable merchandising 
information on such important topics as 
advertising, counter and window display, 
salesmanship, accounting, and similar sub- 
jects. 

I believe that the Meat Council of Bos- 
ton has an opportunity to be of real serv- 
ice to retailers and wholesalers here—and 
also to the public. There are many prob- 
lems which cannot be solved by either 
factor alone, but which can be solved bv 
mutual co-operation. With a Meat Coun- 
cil as an agency through which such co- 
operation can be brought about, I am con- 
fident that the retailers and wholesalers 
of Boston can perform much effective 
service in the fields of merchandising, 
trade relations, and public service. 


The 
Wilson, 
and vice chairman of 
stock and Meat Board. 


next speaker Thomas E. 
president of Wilson & Company 
the National Live- 

Mr. Wilson said: 


ADDRESS OF THOMAS E. ‘WILSON. 


In order that you may realize fuily the 
many advantages to be gained from 
contact with Meat Council activities 
I shall confine myself to a direct state- 
ment of the aims and purposes of Meat 
Council work, together with a brief sum- 
mary of the problems which make this 
work necessary and vital to every one of 
you. 

The National Association of Meat Coun- 
cils through the local meat councils in 
twelve of the largest cities in the country 
has undertaken the work of increasing 
meat consumption by promoting: improve- 
ments in the methods of handling meats 
at wholesale and retail; improved relations 
between retailers and packers; telling the 
consumer the facts about the meat indus- 
try and meat as a food. 

Distribution is of such vital importance 
to successful business conduct that it is 
receiving the thoughtful attention of all 


was 


men in all classes of industry today. The 
grain farmer, the live stock producer, the 
fruit grower, the manufacturer are all con- 


cerning themselves with its problems. 


More Attention to Distribution. 


This changed attitude has been develop- 
ing rapidly over the period of the past 
seven years. Prior to that time problems 
of production, methods, processes and 
costs occupied the time 
management, with the result that in indus- 
try generally those factors have been rela- 
tively standardized and stabilized within 
certain limits, so that we are. not war- 
ranted in looking for further appreciable 
savings at this time. 

Of course distributive processes cannot 
be paced by power and machinery and 


and thought of 





Pithy Pointers 


A food should be 
merits—not on the 
other foods. 

You get out of your Meat 
Council just about what you put 
into it! 

—Thomas E 
meat men, 


sold on its 
defects of 


Wilson to the Boston 
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other agencies common to manufacturing 
production, but it is well taken that much 
can be done through co- operation that 
will lead to increased volume of business, 
with attendant lower costs. This means a 
better condition of business for everyone. 

Various competitive food industries can 
attack these problems from many angles, 
and it is interesting to observe their meth- 
ods and results, even though we can’t ap- 
ply the same means. 

Advertising Fresh Meat. 

The most important progress made by 
most other industries has been in the field 
of direct advertising, the advertising of 
package goods with a resulting increased 
demand. This the packer and the retailer 
can not do in the case of fresh meats, and 
fresh meat trade constitutes 70 per cent of 
the entire volume, because no method has 
been found for placing trade marks on 
pork chops, beefsteaks, and pot roasts. 

Other manufacturers of food are able to 
identify their product and impress the 
people through the printed word with its 
supposed quality advantage over the prod- 
duct of some other manufacturer—Kel- 
logg’s, Post’s and others. Fresh meat is 
known only as meat. Until some device is 
invented, for identifying various brands of 
fresh meat, the individual mieat packing 
company must do without this advantage 
in merchandising its produce. 

It stands to reason that the packer and 
the retailer are handicapped in advertising 
their fresh meat with these limitations in 
force. We are denied the quality appeal 
and must rely on appeals of price and 
service and food value. 


Others Have “Knocked” Meat. 

These other industries, then, have told 
the consumer the story of their products. 
But they have gone still furtther. They 
have done this, in some cases, not only by 
influencing the public through the appeal 
of the quality of their product, but by dis- 
paraging other foods, especially meat. 
They have warned the public of certain 
evils which are said to arise from meat 
eating, but which competent and reliable 
nutrition experts are unable to trace to 
such a cause. 

This propaganda has had its effect on 





meat consumption. The meat industry 
has suffered. We would retaliate with 
equally disparaging remarks about com- 


petitive foods, but it is to be hoped that no 
such policy will be adopted by the meat 
industry. 


A food should be sold on its merits, not 
on the defects of other foods. 
Much of the advertising, however, has 


been of the proper sort. The raisin grow- 
er has called attention to the iron in his 
product. The milk and butter people have 
stressed the alleged superiorities of these 
foods. Fruit growers tell the public about 
the vitamines in fresh fruit. 

While all this has been going on, what 
has the meat industry told the public 
about its product? Nothing, or at most, 
very little compared to these other pros- 
perous industries. And here is where the 
Meat Council plays its part. 

Where the Meat Council Comes In. 

To overcome the advantage which is de- 
nied the meat industry in advertising and 
that of which other industries have availed 
themselves while this industry has been 
lax, the Meat Councils can do and are do- 
ing certain definite things. 

It is possible for us to tell the consumer 
the facts about the food value, healthful- 
ness, wholesomeness, and other valuable 
properties of meat as a food. This is nec- 
essary both to counteract the propaganda 
of other industries and individuals, and to 
enlighten that portion of the public which 
has never been told how necessary and vi- 
tal a food meat is in the diet. 

This is being accomplished through lec- 
tures on nutrition and home economics, 
nutritional posters which are displaved in 
retail meat shops and elsewhere, radio lec- 
tures, and through information which the 
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dealer obtains through the Meat Council 
programs and meetings and passes on to 
his customers. 


Truth About Meat Prices. 

Another means of giving meat its 
proper place in the diet is through cor- 
recting the general understanding concern- 
ing meat prices. The public cannot under- 
stand why it should have to pay 55c for 
a pound of porterhouse steak when steers 
sell at 8 and 9c a pound, or why pork 
chops cost 25c a pound when live hogs 
bring only 6c on the open market. 

A prejudice has arisen against the meat 
industry in the public mind, because the 
consumer does not know the cause of this 
great spread. The factors are plain to 
members of the meat trade, but not to the 
public. 

The consumer must be acquainted with 
the facts. He must be told that the animal 
carcass is not all meat, that there are just 
as many cuts selling at low prices as there 
are selling at relatively high prices, on ac- 
count of the great unbalanced demand for 
well-known cuts. 


Helpting the Retailer. 

The Meat Council, furthermore, is inter- 
ested in helping the retailer effect a Sav- 
ings in his business in order to make lower 
prices none ye by which he will get the 
advantage of increased meat consumption 
which will naturally follow this economy. 
By means of educational features and 
meetings, many vz re ideas and much 
information which lead to improved mer- 
chandising practices and a better under- 
standing of approved business principles, 
are introduced to the dealer. 

Educational or meat trade 
such as are being given in 
New York, and are in 
meat council cities, are held to discuss 
various topics of vital interest to the re- 
tailers of Among the subjects 
which are discussed in these meetings are 
window and counter display, advertising, 
salesmanship, sanitation, and refrigera- 
tion, accounting, nutrition, and home eco- 
nomics. 

Then there are the training schools for 
retail shop assistants where the men who 
attend are instructed in the approved form 
of meat cutting, care of meat, and other 
such points 

These 
mon meeting 


meet their cor 


a few 


meetings, 
Chicago, in 
prospect in other 


meats 


meat trade meetings afford a com- 
ground where retailers can 
npetitors and discuss mutual 
problems, and where the packer and the 
retailer meet to co-operate in improving 
the industry together. 
Meat Cutting Demonstrations. 


Meat held 


meat 


arious Councils have meat 
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cutting demonstrations before women’s 
clubs, schools, school teachers, teachers, 
and at public gatherings. They have par- 
ticipated in pure food shows and livestock 
expositions, telling the public by means of 
booths, meat displays, charts, informative 
literature and lectures the facts about 
meat. 

3y or with the co-operation of the 
Meat Councils, a number of selling cam- 
paigns have been promoted to increase the 
sales of some commodity which was mov- 
ing slowly. The sausage campaign some 
two years ago, the ham campaign, the 


R. C. POLLOCK. 

National Livestock and Meat 
Board. 

drive to move chucks, “Meat For Health 

Week” last June, the recent beef round 

campaign in Chicago, and the bacon move- 

ment which is still proving its effective- 

ness are examples. 

Such a constructive program as I have 
endeavored to outline cannot fail to estab- 
lish the value of a meat council to the re- 
tail meat dealers and wholesalers in any 
city. 

Boston has long felt the 
an organization. At last the opportunity 
has come for you men to cooperate with 
each other, and with the wholesalers who 
are equally active and interested in the 
Meat Council work, to give the meat trade 
in this city a big boost and by telling th 
people of Boston (who are said to be 
overly fond of baked beans!) how valu- 


Secretary 


need of such 
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able a food meat is, and by improving 
wherever necessary your business opera- 
tions and standards. 

The Meat Council of Boston promises 
and will deliver a great deal. Every man 
will get out of the council all that he puts 
into it, and undoubtedly a little more. 


ADDRESS OF R. C. POLLOCK. 


“The Work of the National Livestock 
and Meat Board” was described by R. C. 
Pollock, secretary and managing director 
of the Board. In opening Mr. Pollock 
said: 

After years of persecution at the hands 
of faddists, cranks and other radical fac- 
tions, who have seriously menanced the 
live stock and meat industry with their 
insidious propaganda against the eating 
of meat, those engaged in the industry 
have at last awakened and have been 
stirred to action toward the protection 
of their interests. Long suffering finally 
brought the realization that the industry 
must have a champion to fight its battles 
or suffer the consequences of being drawn 
further into the depths of deflation. 

He told of the movement which brought 
about the formation of the National Live- 
stock and Meat Board, and the coopera- 
tion of the producers, packers and re- 
tailers in this effort. Men of prominence 
in all the groups were named as officers 
and directors of the Board. Continuing, 
he said: 

“It is not the purpose of the Board to 
demand that people eat more meat. Its 
campaign is designed to educate the con- 
sumer on the value of meat as a food 
and its place in the diet. The Board is 
even going a step further and offering in- 
structions to the housewife in the econo- 
mic buying and preparation of meat for 
the family table. 

“The Board is now vigorously engaged 
in spreading its message of truth about 
meat to all parts of the country, and its 
program is being met with hearty ap- 
proval and earnest cooperation on mary 
sides. Headed by the United States De- 
partment of Agriculture, many influential 
bodies have taken up the cause and with 
their valuable aid, a great deal has ail- 
ready been accomplished. The message 
is being carried into the homes and into 
the schools and the eagerness with which 
the Board’s service has been accepted is 
most gratifying. 

“It has been claimed that 
necessary as a food; that it is injurious 
to our national health; that it is the direct 

(Continued on page 50.) 


meat is not 
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Hog Prices and Speculation 


The remarkable feature of the hog mar- 


ket for the past few months is the way 


the price of live hogs has held up in the 
face heavy run$ and the accumulation 
of storage stocks. 

This 


cumulation, as it is one of the two periods 


season is normally a time of ac- 


of the year when hog runs are heaviest, al- 


though the old high peaks have been 


greatly Jeveled off. 
That the quantities of stocks in storage 


have little influence on the price of live 


hogs is evident from the fact that the live 
hog price has held up in spite of the enor- 
mous quantity of provisions in storage on 
1924—practically 750,000 
dressed hogs more than at the same period 


] 
last year. 


January A. 


\ confirmation of the fact that storage 


stocks have little influence on live price 


is made in a study just reported by Ed 
ward N, Wentworth and Tage U. 


ot Armour’s 


Ellinger 


Livestock Bureau. They 
reach the conclusion that “apparently our 
present system of carrying over to seasons 


of scarcity is so standardized that it per- 
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forms its functions without any reflection 
on marketing or price-fluctuations.” 

Producers generally have felt that the 
price of hogs was too low, but from the 
packer’s viewpoint the price is too high. 
However, packers evidently have had faith 
in the future of the provision market, and 
have been willing to make heavv invest 
ments in hogs, a large part of which must 
go into storage, and thus add carryir 
costs to the original price. 

These conditions develop a large spec- 
ulative element, which can only be re- 
duced by continued efforts on the part of 
both producers and packers to more 
nearly adjust production and marketings 


to consumptive demand. 


— 


The Superintendent 
The saving of expense at every turn in 
the surest 


Waste 


the packinghouse is one of 


means of making money and 


guessing must be eliminated. 


In this connection, an efficient plant su- 


perintendent is ane of the most valuable 


assets a packer can possess. 


This superintendent must not. only 


know how to operate a plant, but he must 


know how to do it economically, and he 


must know what constitutes real econ- 


omy. Arbitrary cutting down of the num- 
ber of employees, inability to judge of the 
most efficient men, failure to make repairs 
as soon as the need is evident, and the use 
of antiquated, inefficient methods, are not 
in the repertoire of the money-making 
packinghouse superintedent. 

Such a superintendent is able to pick 
whose selection 


If there 


competent assistants, in 


only efficiency dictates. are men 


who for one reason or another must be 
“taken care of,’ these men are placed 
where they will cost the least money. 
This does not mean where their salaries 
are smallest, but rather where their work 
will cost the business the least. 

This superintendent must be able to 


choose assistants who not only can guide 
under 


little 


and control the big things coming 


them, but who are ever alert for the 


things—those wasting drains that swing 
packinghouse costs from loss to profit, or 
vice versa. 

Such 


the 


assistants are capable of picking 


right type of labor, and are ever on 


the job to weed out the drones, ever 


man who is careless or 
When 
brought to a high stage of efficiency, econ- 
that the 


watchful of the 


deliberately wasteful. gangs are 


omy dictates men in them be 


kept 


conditions and satisfactory 


satisfied, with satisfactory 


pay. 


Laborers who have reached this stage of 


efficiency can be paid more than the less 





working 
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efficient ones. This can be done because 
a smaller number of men can accomplish 
the same amount of work, and the em- 
ployer can realize on their effort still more 
at the higher wage than he will on the less 
etticient, lower-paid laborers. 

Such adjustments are easier to carry out 
in small plants than in large ones, where 
the superintendent is more likely to be 
subject to the dictates of organized labor. 
However, even under such circumstances, 
the deadly incentive-killing scale of organ- 
Of late 


away 


ized labor could be circumvented. 
work has done 
difficulty in 
where it is in operation. 

Above all, 


tendent is always in position to show his 


employee relation 


with much of this plants 


the money-making superin- 
employer that his methods are those dic- 
tated by genuine economy, and are not the 
shallow, showy methods of false economy 
so disastrous in the end. 

Every packer who is satisfied that he 
has such a superintendent can well afford 
to give him every encouragement and full 
cooperation, and let him alone to manage 
his end of the business. With this solid 
roundation for success, the packer is ready 
to look into the next great department of 
to see if it is equally well 


his business, 


manned. 


o 
wei ge 


Making Livestock Market 


The three fundamentals for a successful 
livestock market are good transportation 
lacilities, an adequate supply of livestock, 
and sufhcient buying power to constitute a 
steady demand. 
These principles were cited by C. B 
Heinemann, now 


Stock 


general manager of the 


Atianta Union Yards, and former 


vice president of the Institute of Ameri- 


can Meat Packers, in an address deliv- 


e.ed during Farmers’ Week at the Georgia 


State College of Agriculture. 
Mr. Heinemann’s capacity and experi- 
ence make him peculiarly fitted to speak 


with authority on this subject. In his ad- 


dress the farmers of the southeast were 


treated to an able analysis of what con- 


stitutes a successful market, the part the 


producers must play in developing such a 


market, what comprises its buying power, 


an outline of how it operates, a discussion 


of livestock market agencies, market sta- 
bilization and relationship to other great 
livestock marketing centers. 


The 
be the 


southeast is generally conceded to 


greatest potential livestock section 
yet remaining in the United States. It 
in the direction of its 


Atlanta as 


took a great stride 
development when it selected 
and Mr. 


and dynamic 


its center Heinemann’s insight 


force as guiding influence 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


Lean Sausage Trimmings 


Now is the time to accumulate stocks 
of lean pork trimmings,.to take care 
of the approaching summer trade de- 
mand. 

There appears to be an over-produc- 
tion of heavy green picnics, which are 
available at very low prices, and may 
be profitably boned out for sausage 
room use. 


There is no excuse, under the cir- 
custances, for packer sausage-makers 
to be short of such high-grade sausage 
material when the time comes. 


Pressed Ham Is Popular. 
There is one particular brand of sau- 
that has become very popular, and 
is a wonderful substitute for boiled ham. 
This particular article is widely known 
as Pressed Ham. But the brand name 
considerably, as most producers 
have a brand name of their own, as a 


sage 


varies 


rule. 

Generally speaking, the quality also va- 
ries considerably in accordance with the 
brand name. But the firm that makes a 
high grade article enjoys a greater volume, 
and also sells at a premium over the com- 
petitor’s lower-grade brand. As always, 
“quality” wins! 

Quality Gets Volume and Price. 

Extra lean pork trimmings are used for 
the quality brand, whereas many concerns 
lean pork trimmings in the 
grades, 


use special 


lower mixed with other raw ma- 
terial of a lesser value. 

In soliciting the trade in various sections 
of the country the firm with the low-grade 
will be found trailing with a light 

and On the 
the high-grade pressed ham al- 


article 
volume lower selling price. 
contrary, 
ways commands a good price and a steady 
demand 

In the past 
where the quality and volume of the high- 


erade suffered. At 
was 


there have been instances 


article times, when 
seasonable and in great 
demand, due to a shortage of select extra 
lean pork trimmings, 


his 
substitute an inferior quality of lean pork 


the article 


the manufacturer in 


attempt to maintain volume would 


This always resulted in a de- 
in sales and dissatisfied customers. 


trimmings. 
cline 
Bone Out Green Picnics. 

There never was a more opportune time 
to look and stocks of 
suitable the 
ent, as there seems to be an over-produc- 


forward prepare 


lean trimmings than pres- 


which are 
quoted and sold at ridiculously low prices. 


tion of heavy green picnics, 


These heavy green picnics could be boned 
out, rendering the fat, skin and bones for 
lard, and freezing or curing the lean por- 
tion for sausage room use. 

It is not the best practice to put the 
lean meat in cure direct, unless the manu- 
facturer is sure that it will be used within 

specified time, or within the cured age 
imit 

But if the boned without 


picnics are 


delay in a strictly fresh condition, and the 
lean meat immediately packed—preferably 
in half barrels coopered tightly to exclude 
air—and immediately put in the freezer, 
results will be satisfactory. The lean 
frozen trimmings may be removed from 
the freezer and thawed out and cured as 
required. 
Putting Trimmings in Cure. 

The current production of lean trim- 
mings during the light cutting season may 
be put in cure direct, and it is good judg- 
ment to use as near equal quantities as 
possible of the frozen cured and the fresh 
cured trimmings. However, the percent- 
age of either may be increased, but good 
judgment must be exercised in the han- 
dling of a greater percentage of the frozen 
cured trimmings. 

The boiled ham season is not far away. 
At that time millions of people depend 
upon the delicatessen for their 
daily requirements of cooked specialties, 
particularly during the warm weather. 


counter 


Now Is Time to Accumulate. 

Under existing conditions, with the 
plentiful supply of raw material available 
at attractively low selling prices, now is 
the opportune time for the accumulation 
of lean trimmings. For those who do not 
make their own trimmings, now is an op- 
portune time to accumulate such materials 
to advantage. 

It would quite unnecessary to 
have to make any substitutions in meat 
formulas later on. There will be no ex- 


seem 


cuse to claim shortage of materials for 
making cooked pressed ham. 

The attention of sausage manufacturers 
is called to the sales campaign on sausage 
which is now being widely advertised 
among the Eastern trade. Keep in mind 
the fact that it will be rather discouraging 
to salesmen who are developing sausage 
sales up to a satisfactory volume to find 
later that their sales are declining on ac- 
count of the shortage of material to take 
their increased business. 

Now is the time to prepare! 


care of 





Temperatures! 


Do you watch them 
In the hog scalding vat? 
mi rendering kettle? 
“lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house ? 
meat cooler? 
tank room? 


Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Send a 2-cent stamp to THE 
NATIONAL Provisioner, Old Colony 
Building, Chicago, for a copy of the 
article on “Temperature Control in 
the Meat Plant,” which appeared in 
the issue of January 26. 











Fresh Thuringer Sausage 
A sausage manufacturer in Ohio writes 
as follows: 


Editor The National Provisioner: 

The chef of our leading hotel was in Chicago the 
other day and ate ‘some fresh Thuringer sausage at 
a famous restaurant. He liked it so well that he 
wants us to make it for him. Can you tell us how 
to do it? 


Here is a formula for fresh Thuringer 
sausage such as the inquirer asks for. We 
will not guarantee that it is exactly what 
this customer found at the Chicago res- 
taurant, but it is a product 
which has met the taste of the trade. 

Foriula: - 

100 Ibs. fresh pork trimmings, 85% lean. 

Seasoning: 

2 Ibs. 4 oz. salt. 

4 oz. 


first-class 


ground white pepper. 


2 oz. ground nutmeg. 
1 ox. 
4 


rubbed sage. 
oz. granulated sugar. 

2 oz. saltpetre or nitrate of soda. 

Thoroughly mix the spices. 

The pork are to be 
strictly fresh, removing all blood clots, 
bone and gristle. 

Grind trimmings through 51-32-inch plate 
Then put meat in 
mixing machine, adding spices and 10 Ibs. 
crushed ice or ice water. Mix for about 
three minutes, then stuff in medium hog 
casings and link 6 inches in length. 

Do not smoke this product, but it may 
be sold either cooked or uncooked. 

If put through cooking process, cook 
for about five minutes at a temperature of 
170 degrees F. 


trimmings used 


of hashing machine. 


+ 


Back-Packing S. P. Meats 


A packer in the Southwest writes as fol- 
lows concerning the old difficulty of hold- 
ing meats in good condition: 
Editor The National Provisioyer: 

We have in the during the 
both S. P. 


past winter season 
bellies and hams. 

from 32 
that the 
had 


which we at- 


been back-packing 

We have 
to 34 
meat 


been holding our temperatures 


degrees, but find by so doing 


becomes slimy; in fact, we have some 


soured meat in the summer months 


tribute to this condition. 
We have placed three waters of 70 degrees temper- 
have sonked and 


ature on these 


washed, but 


meats, 
did not get the 


properly 
best results. 

It is noted the inquirer has been back- 
packing S. P. bellies and hams during the 
winter season, and holding a temperature 
of 32 to 34 degrees, and the result is the 
meat becomes slimy, and during the sum 
mer months the product sours. 

The whole trouble seems to be that the 
inquirer is holding his products in unsuit- 
able temperatures. After the product is 
back-packed it should be carried at a tem- 
perature of 26 degrees for the first thirty 
days at least, and the strength of pickle 
used in back-packing should correspond 
with the freezer temperature; or, in other 
words, 26 to 28 strength pickle. 

The inquirer might as well discontinue 
the practice of washing the meat in wa- 
ter when the product shows slime, as it is 
only a matter of using proper storage tem 
peratures. 
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How to Stiffen Lard 


A packer and refiner in the East is hav- 
ing the same old trouble of making his 
lard stand up in warm weather. He writes 
for information, so that he may be ready 
for next summer’s business. He says: 







Editor The National Provisioner: 

We, as no doubt you know, are small packers and 
we have been making open kettle lard all the time. 
But in the summer months we have quite a lot of 
trouble with our lard not holding up or not being firm 
enough. 

We know that we can get a stearine that would 
stiffen this up, and would like for you to advise the 
best stearine for us to use, not to hurt the quality 
of our lard. We would also appreciate you giving us 
directions as how to use it. 

We have a very good trade on our open kettle 
lard, but we run up against trouble during the 
warm weather. If we can correct this without hurt- 
ing our quality any, it will be of a great benefit 
to us. We will appreciate any advice that you can 
give us. 

The inquirer is making open kettle-ren- 
dered lard exclusively, but in the summer 
he considerable 
trouble with lard in holding up on ac- 
count of not being firm enough. The in- 
quirer is apparently aware of the fact that 
stearine can be used to give the lard more 
firmness, but would like advice as to buy- 
ing stearine for this particular use. 

If the inquirer is selling pure lard, it is 
suggested that he purchase lard stearine. 
This material is pressed from prime steam 
lard, and is used in the manufacture of 
lard for. shipment to the warm climates. 
Five per cent of lard stearine may be 
used safely without deteriorating the 
quality of the product. The lard stearine 
may be obtained from any large packer. 

—_@———. 
SPANISH MARKET FOR CASINGS. 


In many districts of Spain sausage is 
one of the principal articles of diet for the 
greater part of the population. The rea- 
son for this is that pig raising is an ex- 
tremely easy matter in many parts of 
Spain, since there is an abundance of nuts 
and tubercles which are especially suited 
for food. Then, too, there are the long 
hot summers, with little or no means of 
refrigeration available, so that only con- 
served 


months experiences 


meats and fish are practicable. 

Cheapness, of course, is also of primary 
i.npoertance. 

Sausage casings, therefore, are one of 


the main items of Spanish trade. How- 
ever, at the present time the amount of 
sheep casings acquired from local sources 
is very much greater than the quantity 
imported. 

The following statistics show 


the im- 


ports of sausage casings during 1921, 1922 
and the first eight months of 1923: 

Kilos. Pesetas. 
LOO Tc caceprs ce ee hint Sictniee 1,147,304 8,430,439 
RODD vigaeaae te aoe as's mans 3,241,445 9,691,921 
1923 (eight months) ......... 959,224 2,868,081 








Profits from Casings 


result from the efficient 
and economic operation 
in production and sales. 


My Sales and Service 


combination fulfill these needs. 


Write for details. 
ROY L. NEELY 
Broker of Casings Exclusively 

602 Webster Bldg. Chicago, Ill. 


Cable address ‘“‘ROLESNELY”’ 
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Rendering Beef Fat 


The following inquiry is from a ren- 
derer and sausage manufacturer in Ohio: 
Editor The National Provisioner: 

Could you favor us with the following informa- 
tion: 

What is the best method to render beef fat in a 
steam jacketed kettle so as to have a finished product 
that will be yellow in color, have a good flavor and 
that will not harden too much in a course of time? 

This is a rather unusual request, as all 
rendering concerns bleach edible tallow 
to get a high color, with the exception of 
tallow used for oleo oil. In this case they 





Smoked Meat 
Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 

Have you an accurate method of 
figuring your costs, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

Send a 2-cent stamp for the ar- 
ticle on “Short Form Smoked 
Meat Tests.” Address Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, III. 











use the fat produced from heavy cows, 
which gives the oil the yellow color de- 
sired. 

In this case, if the inquirer :nsists on a 
yellow color, it is recommended that he 
pay close attention to the cooking pro- 
cess. Keep the temperature uniformly at 
a boiling point, and be sure to agitate the 
product constantly during the cooking 
process. The inquirer does not state his 
results, but it is assumed that the product 
is not agitated in the cooking process. By 
overcooking and burning the product it 
will show a dark color. 
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Brands & Trade Marks 











Get rid of odors 


How much money do you 
spend in a year trying to 
get rid of the odors in your 
plant?. 

Have you been successful? 
If not, why not try the 
Henderson-Haggard Chlorine 
Process, which is installed 
under Positive Guarantee to 
eliminate odors. 


It is safe, simple, cheap. 
W. J. SPRINGBORN 


Consulting Sanitary Expert 
40 Rector St. 


New York 














In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL 
PROVISIONER which are pending in the 
United States Patent Office. 


These have been passed for publication 
and are in line for early registration un- 
less opposition is filed promptly. For further 
information address the National Trade- 
Mark Co., Barrister Bldg., Washington, D. C., 
trade-mark specialists. 

As an additional feature THE NATIONAL 
PROVISIONER offers an advance search, 
FREE OF CHARGE, on any mark our 
readers may contemplate adopting or regis- 
tering. This will avoid the possibility of 
filimg an application, only to find that an 
exsting trade-mark prevents its use. 





N. Auth Provision Co., 
D. C. Packinghouse products; meats and 
meat products. Trade mark: AUTH’S 
Application No. 185,282. 


Washington, 


na mt 
Ml ft 
HA 


iat ae 





Vilma Stanisits, Rockville Center, N. Y. 
For preserved meats. Trade mark: V. X. 
Application No. 178,148. 

Nelson Meat Co., San Francisco, Calif. 
For bacon, hams, lard and sausage. Trade 
— NELSON’S. Application No. 182,- 

19. 


Herbert L. Handy, Springfield, Mass. 
For meat products. Trade mark: Y. Ap- 
plication No. 171,079. 

— 
SPRAY COOLING PATENT. 

An application for a patent covering the 
cooling of spray towers as used in the 
production of soap powders, and for other 
purposes, by means of the exhaust from 
air motors, either directly or indirectly, 
generating the power incidental to the 
operation of such plants, has been fied 
by Henry Guttin, formerly of the Ameri- 
can Cotton Oil Co. 





Scores of Packers 
Are Getting 
More and Better 
Grease and Lard 


By Using 


Bannon Separators 


in the Kendering Plant 





Write for particulars 


THE BANNON COMPANY 


32 ILLINOIS ST., BUFFALO, N. Y. 
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Ye Gods! There goes profits 
and the wifes new dress 


He is a sausage manufacturer 


without mechanical refrigeration, bumping his head against a stone 
trying to manufacture quality sausage without absolute temperature 
control. It just can’t be done—and quality counts. 




















With Baker System Refrigeration you can get real temperature control 
at a low cost. Pure ice can usually be manufactured cheaper than it 
can be bought. Really, it will pay you to investigate. 

















Submit your refrigerating problems to Baker Engineers. They have 
long been experts in all phases of meat refrigeration and will advise 
you without obligation in any way. 











Increased manufacturing facilities now permit us to quickly design, 
build, and install all Baker Plants. 









Baker Ice Machine Co., Inc. 
Omaha, Nebraska 


R 2 E FRI rel E RATION Baker Slow Speed Compressor 
























Your business needs dependable 
delivery boxes 


AMERICAN 


i) Truck or Wagon Boxes 
f are a good Investment— 
| they are BUILT TO 
LAST and GIVE Built Sturdy 
SERVICE to Stand 


the Bangs 


Made in any size to suit your —_ 
requirements. 





Write for Prices 


AMERICAN BOX & 


CRATE COMPANY 


LOUISVILLE, 
KY. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Irregular—Lard Firm—Hog Re- 
ceipts Large—Export Demand Better— 
Meat Stocks Continue to Pile Up. 


The market for hog products has shown 
more activity of late, but at the same time 
the market is quite irregular. The posi- 
tion of lard continues to make for more or 
less independent action of that commodity, 
notwithstanding continued heavy hog re- 
ceipts compared with a year ago. The 
position of meats is growing steadily 
weaker, with the supply out-distancing the 
demand, and making for steadily increas- 
ing stocks. The stocks of provisions, 
aside from lard, are by far the heaviest in 
years, whereas normally the stocks should 
increase to the close of the spring run, 
when the surplus begins to move into 
consumption, during the season of lighter 
hog receipts. 

This condition has made for more or 
less mixed sentiment on the part of specu- 
lators, and notwithstanding a continued ex- 
pectancy of a sharp drop in the hog mar- 
ketings, receipts continue to exceed all ex- 
pectations. It is argued that the move- 
ment to market is at the expense of the 
total farm holdings, which is not disputed 
in any quarter, but nevertheless this situa- 
tion is making for considerable pressure 
for the immediate future. 


Farmer May Cease Selling 


It is possible that the farmer will sooner 
or later cease selling, but it must not be 
forgotten that there is no shortage of hogs 
in the country, and that, as long as corn 
holds above a profitable feeding basis, the 
farmer will be more inclined to market 
both his hogs and grain. Confidence in 
the value of corn is maintained through- 
out the country—so much so that in some 
cases it is said that hogs are being mar- 


Sausage Makers 
are you getting these Extra Profits? 


keted, as well as cattle, while corn is being 
held for higher prices. As a result, there 
is no certainty of any immediate falling 
off in the movement, and this was empha 
sized at the outset of this week when Chi- 
cago received near-record numbers— 
95,000 hogs. 

It is very true that this run unquestion- 
ably represented delayed arrivals, to some 
extent, the result of last week’s severe 
storm over the west, but it nevertheless 
showed that the hogs were on their way, 
and it is interesting to note that on Wed- 
nesday the western receipts totaled over 
158,000 against 96,000 the same day last 
year—or receipts of nearly two-thirds as 
many more than the previous year. 

Claims have been current that the pres- 
ent hog holdings of the country are five 
million smaller than at this time last year, 
and it would not be surprising if this esti- 
mate is conservative, as reports have indi- 
cated that the recent storm has caused 
considerable loss, while the marketings 
have been so tremendous that the figure 
mentioned is only two million less than 
the Government estimate at the outset of 
the year. : 

Stock of Lard Increasing Slowly. 

Notwithstanding the hog position, sta- 
tistically lard is very strong. Stocks are 
no larger than last year’s, and even at that 
the total is small. The demand has been 
such as to absorb the larger hog receipts, 
and although much has been heard of fat- 
backs going into the lard kettle, neverthe- 
less, stocks have increased at an extremely 
slow pace. Of late the demand has dimin- 
ished somewhat, as far as fresh business 
is concerned, but deliveries against old 
sales remained heavy, and the outward 
movement abroad keeps at remarkably 
large figures. 


Keep the heat right and you keep the money in the meat. 


Have you discovered this new and simple 
way of increasing your profits on Sausage 
Cookers? It pays big dividends! You 
can test it 30 days FREE! It is used 
by America’s leading sausage makers. 
Read what this happy user says: 

“Your simple device has played a very 
important part in substantially increasing 
profits on our sausage cooking processes. 
Accurate temperatures in cooking sausage 
are of vital importance to the appearance 
and good weight of the product. No 
matter how careful our men were before 
we installed your device, the temperature 





IPPOWERS REGULATOR CO., 

2725 Greenview Ave., CHICAGO 
Gentlemen: Without obligation on my 
part, kindly send me prices and par- 
ticulars of 30 day free trial offer of 
your temperature regulator for Sau- 
sage Cooking Boxes and Cabinets, 


Name 


pS SCLEROTIC TOR CEU ERE REET 


often got too high, spoiled the looks of 
sausage, and shrinkage reduced its weight; 
and when the temperature got too low 
the sausage was under-cooked resulting 
in a hard, lumpy and unpalatable product. 
Your automatic temperature controller 
has turned these losses into EXTRA 
PROFITS and we believe the saving of 
Labor alone will quickly pay their cost, 
to say nothing of the saving of steam 
used for heating.” 

Regulator applied to Steam Cabinet is 
shown here. It is extremely Accurate, 
easy to install, and needs no compressed 
air for its operation. 

Mail the Coupon. It brings you prices 
and full particulars of our 30 day FREE 
trial offer. 


Partial List of Users 


Armour & Co., Cudahy Packing Co., Beech 
Nut Packing Co., Midwest Box Co., Oscar 


Mayer, G. H. Hammond Co., Swift & (Co., 
Omaha Packing Co., Hormel Packing Co., 
John Morrel & Co., Brennan Packing Co., 

Cincinnati Butehers’ Supply Co., Wilson 
& Co., Allied Packers, Jacob 
Packing Co., Rath Packing Co., 


oe troit Packing Co., Airoblast Corp. 


This has prevented any piling up of 
stocks, even though some of the larger 
packers have been against the market, and 
predicting good increases in western hold- 
ings during February. A period revival of 
foreign demand has been noted this week, 
with the United Kingdom and the conti- 
ment in the market, and the extent this 
wave of buying is going to have much influ- 
ence, for the time being. Packers have been 
hedging in a liberal way from day to day, 
while other cash interests have been re- 
moving hedges, and commission houses 
have been buying for 
against sales abroad. 

To all outward appearances, the stocks 

the first half of February at Chicago should 
increase in a fair way, as the hog run has 
been very heavy, although many lay con- 
siderable stress on the fact that the hog 
weights are running from week to week 
anywhere from six to twenty pounds under 
the average at this time last year. 
_ The fact that the weights have been 
lighter, however, is greatly offset by the 
larger numbers coming to market. Never- 
theless, in the long run the average weights 
will cut some figure in the total produc- 
tion of lard for this year. 

[he position of cotton oil, unlike that 
of lard, is statistically weak. There is no 
shortage of cotton oil in sight, with con- 
sumption to date considerably behind last 
year’s, and while many feel that the posi- 
tion of lard is strong enough to help cot- 
ton oil, there are few who look at the situ- 
ation the other way, and figure that unless 
cotton oil consumption increases, the 
weight of oil supplies, in the shape of com- 
pound, might have a depressing effect upon 
lard. 


eastern account, 


Expect Peak in Late Summer. 

In some quarters it is stated that the 
lard stocks are not likely to reach their 
peak until late summer, when the run of 
heavy hogs is largest, and it is argued that 
conditions abroad appear to be slowly 
shaping themselves so that industry will 
be more fully employed, thereby creating 


ye see a ae eee as ee ee om 
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a greatly increased export demand. An- 
other feature which may have influence to 
some extent, is the prospect for a reduc- 
tion in the tariffs on foreign vegetable oils, 
but this, it is argued, if materialized would 
be offset by creating an export outlet for 
cottonseed oil. 

The average weight of hogs last week at 
Chicago was 230 lbs. against 230 the prev- 
ious week, 236 lbs. a year ago and 231 Ibs. 
two years ago; the average price of hogs 
at the close of last week was $6.90 against 
$7.10 the previous week, and $7.90 a year 
ago. Average prices at Chicago for live 
stock, with comparisons: 

Hogs. Cattle. 
$715 $9.25 
7.00 
8.10 
9.50 
9.05 


Sheep. Lambs. 
Last week ...... $ 7.95 
Previous we 
Cor. week 
Cor. week 1922... 
Cor. week 1921... 
Cor. week 
Cor. week 1919... 
Cor. week 1918... 
Cor. week 1917... 
Cor. week 1916... 
Cor. week 1915... 
Cor. week 1914... 


9.25 
9.00 
7.15 
8.00 
13.35 
15.85 
11.50 
10.40 
8.20 
7.20 
8.25 

Av. 1914-1923 ..$11.10 $9.90 $8.65. $13.20 

PORK—Demand has been moderate, 
but the market quite steady. At New 
York mess was quoted at $24.25@24.75, 
family $29, short clears $28@32. At Chi- 
cago mess pork was quoted at $22. 

LARD—Some improvement in domestic 
and export demand reported, and the mar- 
ket was firmer. At New York prime west- 
ern was quoted at 11.65@11.75c, middle 
western 11.55@11.65c, city 1134¢c nom., re- 
fined to the continent 12%c, South Amer- 
ica 12Y%c, Brazil kegs 13%c, and com- 
ponud 12%c@l13c, according to brand. At 
Chicago regular lard in round lots was 
quoted at .05 under March, loose lard .85 
under March, and leaf lard at .87% under 
March. 

BEEF—Demand was moderate, but the 
market very steadily held. At New York 
mess was quoted at $16@17, packet $15“ 
16, family $19@20, extra India mess $32 
nominal; No. 1 canned corn beef $2.35, 
No. 2 $4, and sweet pickled tongues $55@ 
65 per bbl. nominal. 





SEE PAGE 39 FOR LATER MARKETS. 





EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Feb. 9, with comparisons: 


PORK. BBLS. 

From 
Nov. 1, 1923 
to Feb. 


Week 
ended Feb. 
9, 1923. 
United Kingdom ... 25 
Continent 
West Indies 
B. N. A. Colonies. . 
Other Countries 


Week 
ended Feb. 
10, 1923. 

508 


Total 
BACON AND HAMS, LBS. 
United Kingdom ...12,672,500 12,606,200 175,533,700 
Continent 10,112,200 ,835,5 525 
So. and Cent. 
West Indies 
Other countries 


22,784,700 17,441,700 295,685,225 
LARD, LBS. 
. 6,721,159 
19 


Total 


6,397,030 
9,516,444 2 


United Kingdom 
Continent 
Se. and Cent. 
West Indies 
Other countries 
BE. pSksdccnsoce 26,024,181 16,130,474 292,844,412 
RECAPITULATION OF THE WEEK’S EXPORTS. 
Bacon and 
hams, Ibs. Lard, Ibs. 
12,530,700 24,236,181 
1,634,000 79,000 
5,372,000 


From— 
New York 
Portiand, } 
Boston 
Philadelphia 
Baltimore ; 
New Orleans 
St. John, N. 764,000 
22,784,700 26,024,181 
14,841,500 20,109,151 
18,500,600 26,452,621 
17,441,700 16,130,474 

Comparative summary of aggregate exports in lbs., 
from Noy. 1, 1923, to Feb. 9, 1924. 

1923-1924. 1922-1923. Increase. 
Pork, Ibs. 3,334,400 2,965,400 369,000 
3acon and hams 


Pb. aaveneccess "295,685,225 232,056,050 63,629,175 
, Ibs. ........292,844,412 242,105,363 50,739,049 


Total week 
Previous week 
2 weeks ago 
Cor. week, 
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PROVISION EXPORTS. 

Below is given a statement of the ex- 
ports of pork, lard and meats from the 
Atlantic ports, with the names of the mar- 
kets to which exported for the week end- 
ing Feb. 8, 1924: 


Pork, 
bbls. 


Lard, Meats, 
Liverpool 
London 
Glasgow 
Bristol 

Other English 
Antwerp 
Germany 
Holland 
France ee 
Other Con. ports........ 175 
Elsewhere 545 


ports.... 


Total 1,790 17,447,000 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, Feb. 
1 to Feb. 13 were: 33,240,124 Ibs.; tallow, 
none; greases, 2,591,200 lIbs., and stearine, 
8,800. 


February 16, 1924. 


SOUTHERN CATTLEMEN MEET 


The twelfth annual convention of the 
Southern Cattlemen’s Association was 
held at Bainbridge, Ga., on February 5, 6 
and 7. Representatives were in attend- 
ance from all parts of the south. 


Among the speakers addressing the 
meeting were: J. F. Jackson, agricultural 
agent, Central of Georgia Railroad, Sa- 
vannah, Ga.; R. Lambert, live stock 
breeder, Darlington, Ala.; W. C. Stiles, 
agricultural agent, Louisville & Nashville 
Railroad, Brewton, Ala.; Milton P. Jar- 
nigan, protessor of Animal Husbanary, 
State College of Agriculture, Athens, Ga.; 
and C. B. Heinemann, vice-president, At- 
— Union Stock Yards, Inc., Atlanta, 

a 

Visitors were entertained at a barbecue 
given by the local people on the shore of 
a beautiful lake near Bainbridge. 

Milton P. Jarnigan was elected presi- 
dent for 1924, and Montgomery, Ala., 
chosen as the next meeting place. 


923 


Market Fluctuations in Tankage Prices 


This chart, prepared by Jos. H. Schmaltz of Chicago, shows market fluctuations on 
high-grade crushed tankage for the past two years. 

Seasonal variations in the market prices are interesting to note, particularly the decline 
in the last four months of 1923, the year closing at the lowest point in the two years covered. 

This is doubtless due to the large supply of raw product, as a result of the excessive 
hog marketings, and the fact that a smaller proportion was:used for edible tankage, because 


of the dullness of this market. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
has been rather quiet, with a moderate 
business passing at the same levels as a 
week ago, but in several of the well-in- 
formed quarters, the undertone was re- 
ported somewhat steadier. Consumers 
were showing no disposition to climb for 
supplies, but nevertheless offerings were 
more firmly held, and a better feeling in 
the west tended to help the New York 
market. 

At Chicago there was a little more ac- 
tivity, and some firming in values, with 
sales of fancy tallow at 9c, Chicago, re- 
ported and further inquiries in the market, 
slightly below that level. At Liverpool, 
Australian tallow was unchanged for the 
week with fine quoted at 46s 6d, and good 
mixed at 44s 9d 

At the London auction on Feb. 13, 555 
casks were offered and 415 casks sold with 
mutton tallow unchanged for the week at 
49s 6d@5l1s, beef unchanged to 6d higher 
at 46s 6d to 47s 6d, and good mixed un- 
changed at 46s 6d@47s. At New York 
special loose was quoted at 754c, extra 
— 77c, and edible at 84%@8%c nom- 
ina 

At Chicago prime packer was quoted at 
S@8%c, fancy 8344@9c, and edible at 9%c. 

STEARINE—The market was dull and 
featureless, but steadier, although no im- 
portant business was reported in the east. 
In the west a firmer tone was in evidence, 
with sales of prime oleo, Chicago, reported 
at 10c. At New York oleo was quoted 
at 10c nominal, but at that level the mar- 
ket was too low compared with Chicago. 

OLEO OIL—The market was dull and 
steady with extra New York 15c, medium 
12Y%c, and lower grades 11@11%c. At 
Chicago extra oleo was quoted at 1444@ 
1434 c. 





SEE PAGE 39 FOR LATER MARKETS. 





LARD OIL—Demand has been ex- 
tremely slow, with the heaviness in raw 
materials, but prices were held at the 
levels of a week ago, with edible New 
York quoted at 13c, extra No. 1 at 11%c, 
No. 1 at llc, No. 2 at 10%c, and extra 


at I1c. 

NEATSFOOT OIL—The market held 
about steady this week, with demand 
limited to small lots for immediate deliv- 
ery. At New York pure was quoted at 
1434c, extra No. 1 at 1134c, No. 1 at 11%c, 
and cold-pressed at 17%c. 

GREASES—A better feeling in the 
grease market was in evidence this week, 
both east and west. More activity was 
noted in the demand at Chicago and at 
New York demand improved somewhat, 
with indications that the next important 
business would be at higher levels. Offer- 
—_ throughout were moderate and firmly 

eld. 

At New York choice house was quoted 
at 634c, yellow at 634c, A White 7%4c, B 
White 7%c, choice white 834c. At Chi- 
cago yellow was quoted at 64@63c, 
brown at 6@6%c, A White 74@7%c, B 
a 634@/7c, and choice white 7%@ 
34c 

— a 


BRITISH PROVISION MARKET. 
(Special Letter to The National Provisioner.) 
Liverpool, England, Feb. 2, 1924. 
Although the railway strike was set- 
tled this week, the trade has not yet re- 
covered from the effects of the strike. 
This week Danish and Irish were again 
reduced in price to help with the clearance, 
but even then the trade was on the quiet 


WEEKLY REVIEW 


side. Canadian and American Wiltshires 
are again ra tg with prices ruling 
lower. There has been a small trade on 
Cumberland cut, but buyers have had the 
advantage every time in price. Other cuts 
have also been negletced. 

Shoulders are now accumulating and 
prices are reduced. Picnics are in more 
plentiful supply, with very little interest 
being shown by the trade. This week has 


shown a striking falling off in the demand 
for hams, with the result that holders 
have not been able to clear their stocks 
and have to store. Prices are being re- 
duced, but this does not seem to affect the 
demand. 

In regard to lard, this has had quite a 
severe break owing to heavy arrivals, and 
the market seems as if it will go lower 
yet before it will steady. 





Packinghouse Bi Phedinte Markets 


Blood. 


Chicago, February 13, 1924. 
There is not much doing in the blood 
market this week. Stocks are heavy, but 
little buying interest has developed. 
Unit ammonia. 


eee cece er ccccccrecccececcecceces +. 50@3.60 
3.30@3.40 


Digester Hog Tankage Materials. 


A considerable amount of materials are 
being cffered, both ground and unground. 


(here is not much buying power, however. 

Unit Ammonia. 
Ground, 10 to 12%, ammonia 
Unground, 10 to 12%, ammonia 
Unground, 7 to 9% ammonia 


Fertilizer Tankage Materials. 
The fertilizer tankage materials market 
has been receiving a iittle demand, prin- 


cipally tor ground material, at $2. 75, Chi- 
cago. © 


Unit ammonia. 
High grade, ground, 10-1107, ammonia... .$2.65@ 2.75 
Lower grade, ground, 6-90, ammonia.... 2.40@ 2.55 
Medium to high grade, unground.......... 2.10@2.35 
Low grade and country rend., unground.. 1.75@ 2.00 
Hoof meal 2. 
Grinding hoofs, pigs’ 


toes, 
Bone Meals. 


The bone meals market is very quiet. 


Per ton. 
aaa nuee te Wieneteaeeente $26.00@28.00 
20.00@22.00 
16.00@18.00 


Raw bone meal 
Steamed, ground 
Steamed, unground 


Cracklings. 


The crackling market is very easy. Of- 
terings are plen‘tful, but prices seem to be 
seeking a tankage level. 


Per ton. 
Pork, according to grease and quality ..$45.00@55.00 
Beef, according to grease and quality .. 35.00@40.00 


Bones, Horns and Hoofs. 
The market for bones is good. The 
horn market is also good, while hoofs are 
quiet. 


Be, I cc cnvescnnepecevevecoecuce .00@200.00 
WOOs. BN is ee cccdisccasiseddseedeweses 125.00@150.00 
WE  ccnncice tes ds ce sem inaueeseesasie -00@ 34.00 
Hoofs, black and striped, unassorted... 32.00@ 35.00 
Hoofs, white, unassorted.............. ae-o0g 45.00 
Round shin bones, unassorted, heavies. 85.00@ 95.00 
Round shin bones, unassorted, lights.. 70.00@ 80.00 
Flat shin bones, unassorted, heavies... 65.00@ 70.00 
Flat shin bones, unassorted, lights.... 55.00@ 60.00 
Thigh bones, unassorted, heavies...... 85.00@ 95.00 
Thigh bones, unassorted, TIGRES. oc cscs 70.00@ 80.00 


Glue and Gelatin Stock. 
There is a steady demand this week for 
glue and gelatin stock. Jaws, skulls and 


SCRAP 
PRESS 


60 to 900 Tons 








At the top in Quality. 
At the Bottom in Price. 
Ask us about them. 
Dunning & Boschert Press Co.,Inc 
362 West Water St., Syracuse, N.Y.,U.S.A 
Established 1872 











knuckles are quoted at $33.00 top, Chicago, 
while junk bones have been sold for $27. 00, 
cash paid. 


Per ton. 
pS TPCT ET CTC TOOT COCR ECCT $30.00@35.00 
pS Te eee re 70.00@80.00 
Rejected manufacturing bones........... 40.00@42.00 
PEI aidicccndhs.ccce anc cndieneeen<ens 31 Oops 00 
Cattle jaws, skulls and knuckles........ 31.00@33.00 
Junk and hotel kitchen bones............ 25.00@27.00 


Sinews, pizzles and hide trimmings...... 
Animal Hair. 
The hog hair market is still quiet. Re- 


cent quotations follow, delivered, Chicago 
basis: 


Field and coil dried, winter, lb............ 2% @3c 
URRY, WOME UR cc cecceekiccsaccdccnct 6 @iT%e 
SE EU a cw atinaucatdaa cictacaien 64naeae 8 @8%ec 
Cattle switches (110 for 100): each......... 2% @4c 
Biorse mane hair, green, ID... .cccccsccess 9 @l10c 


Unwashed dry horse mane hair, Ib........ 13c@15e 
Pig Skin Strips. 


There is little demand for pig skin 
strips. Buyers’ ideas are up a little and 
some trading has developed. Sellers have 
asked 5c per lb., basis Chicago, while buy- 
ers are offering 4c for No. 1 tanning 
grades, and around 334c for Nos. 2 and 3 

ee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner) 
New York, Feb. 12, 1924——Some trad- 

ing was done during the week in sulphate 

of ammonia, mostly re-sale lots. There 
was very little inquiry for export and 
leading producers were well sold up. 

The tankage market is practically life- 
less with very little interest being mani- 
fested by the buyers. Sellers on the 
other hand are not pressing the situation 
any as their stocks are not considered 
large. 

One small lot of ground blood sold at 
$4.00 and there is very little of this ma- 
terial to be had 

Reports from Southern ports indicate 
a little better feeling and materials are 
starting to move out a faster rate than 
previously. 


F. C. ROGERS 


BROKER 
Provisions 











Philadelphia Office: 
267 North Front Street 
Trenton, N. J. 
Frost-Richie Building 
State & Warren Streets 
New York Office: 
431 West 14th Street 
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Production, Consumption and Stocks of Fats and Oils 


Production of fats and oils, exclusive of 
refined oils and derivatives, during the three- 
month period ending December 31, 1923, ac- 
cording to a preliminary report of the U. S. 
Department of Commerce, was as follows: 
Vegetable oils, 771,081,452 pounds; fish oils, 
19,266,991 pounds; animal fats, 628,023,324 
pounds; and grease, 101,832,480 pounds; a 
total of 1,520,204,247 pounds. 

Of the several kinds of fats and oils cov- 
ered by this inquiry, the greatest pro- 
duction, 516,578,731 pounds, appears for edi- 
ble and neutral lard. Next in orcer is cot- 
tonseed oil with 500,719,865 pounds; linseed 
oil with 165,559,777 pounds; tallow with 111,- 
300,326 pounds; coconut oil with 65,513,933 
pounds; and corn oil with 27,723,963 pounds. 

The production of refined oils during the 
period was as follows: Cottonseed 343,- 
255,681 pounds; coconut, 54,052,948 pounds; 
peanut, 1,265,823 pounds; soya-bean, 1,238,650 
pounds; corn, 20,597,222 pounds; and pal- 
kernel, 153,987 pounds. The quantity of 
crude oil used in’ the production of each 
of these refined oils is included in the figures 
of crude consumed. 

The data for the factory production, fac- 
tory consumption, imports, exports anc: fac- 
tory and warehouse stocks of fats and oils 
and for the raw materials used in the pro- 
duction of vegetable oils for the three-month 
period appear in the following statements : 


VEGETABLE OILS. 

Factory operation for Fac’y and 
quarter ending warehouse 
Dec. 31, 1923. stocks, 

Produc- Consump- Dec. 31, '23 

tion, Ibs. tion, Ibs. Ibs. 

500,719,865 376,647,885 140,863,176 

343,255,681 198,967,093 146,962,600 


Cottonseed, crude. . 
Cottonseed, refined. 
Peanut, virgin and 
crude 
Peanut, 
Coconut, 
crude 
Coconut, 
refined 
Corn, crude 
Corn, refined 
Soya-bean, crude.. 
Soya-bean. refined. 
live, edible 
Olive. inedible 
Sulphur oil, or olive 
foots 
Palm-kernel, 
Palm-kernel, 
tapesecd 
Linseed 
Chinese 
tung 
Chinese 


1,406,121 
1,265,823 


1,790,914 
2,096,255 


1,295,786 
refined. ... 671,967 
or copra, 

65,513,933 105,400,815 49,853,260 
or copra, 
53,644,314 
= 210,617 
8,824,790 
7,846,514 
1,453,175 
6.030.699 
1,399,155 


25,567 

‘ ‘491, 240 
673,413 
934,090 


5,268,903 
946.334 
79.600 
3,003,313 
87,060,633 


4,305,022 
1,143,701 
71,316 
3,300,130 
97,464, 669 


crude. 
refined 


wood or 

16,793,981 19,290,499 
vege table 
1,251,043 
4.846.606 
19,796,033 
1,761,959 


2,440,636 
3,944,193 
18,762,851 
2,597,974 


8,905,444 
624,114 
FISH OILS.! 


Cod and _ 229, 520 
Menhaden 
Whale 
Herring, 
sardine 
Sperm 
All other includ- 
ing marine ani- 
mal) 
The 
by fish oil 
lected by the 


656,510 
19. "841. 527 
9,577,282 


6,008,998 
26,902,814 
5,869,930 


cod-liver. 


including 
1,040,683 3,443,018 


2,804,460 


275.918 177,471 493,422 
data of cils produced, consumed and on hand 
preducers and fish canners were col- 
Bureau of Fisheries. 


ANIMAL FATS. 
17.918,857 8,514,323 
498.659.874  7,061.743 
98,231,649 127,807,178 
98,231,649 127,007,178 
2.144,367 1,461,824 
GREASES. 
24,242,753 
21,284,391 
Brown 14,024,210 
Bone 2.265.367 
Tankage 13,789,513 
Garbage or house.. 17,579,124 26,3 
Wool 1,583,826 
Recovered 
gras 
All other 


Lard, neutral .... 
Lard, other edible. 
Tallow, inedible 
Tallow, inedible 
Neat’s-foot oil 


3,746,921 
44,435,959 
68,891,237 
68,891,237 

1,770,510 


10.956,897 
13,261.307 
12,084,266 
163.886 
845,310 

323,459 
862,269 


7,529,630 
11,688,281 
9, 802.637 
1,766,261 
5, 580.369 
12,716,472 
1,900,979 


3,571,824 
3,491,472 


OTHER PRODUCTS. 
I.ard compounds 
and other lard 
substitutes 214,920,611 
Hydrogenated oils. 66,778,800 
Stearin, vegetable. 2,780,513 
Stearin, animal, ed- 
ible 19,820,658 
Stearin, animal, 
edible 6.943,075 
Oleo oil ......... 36,067,528 


3.083.601 
2,237,752 


2.324,136 
3,557,519 


10,689,416 
20,370,028 
1,265,147 


570,981 
78,315,824 
4,047,650 
11,580,694 6,287,337 
6,807,892 3,863,366 
14,479,574 9,803,942 


Lard oil 

Tallow oil 

Fatty acids 

Fatty acids, 
tilled 

Red oil 


4,889,085 5,180,662 
7,031,799 3,397,772 
25,538,326 4,007,668 


893,662 
159,657 
138,176 


7,413,675 
9,835,051 


15,189,931 2, 
11,759,556 9, 
7,572,305 4, 
Glycerine, 

80% basis 
Glycerine, dynamite 
Glycerine, chemi- 

cally pure 
Cottonseed foots .. 
Cottonseed foots, 

distilled 
Other vegetable oil 

foots 9,950,072 
Other vegetable oil 

foots, distilled .. 
Acidulated 

stock 
Miscellaneous 


27,014,452 
13,353,776 


24,733,393 
13,321,831 


12,014,839 
44,155,378 


7,745,346 


1,328,299 
30,309,941 


5,467,844 
18,805,030 


6,817,218 6,410,181 


10,903,102 1,880,814 


1,800 35,378 


7,197,438 3,934,943 4,712,854 


2,452,092 3,130,128 517,206 


RAW MATERIAL USED IN THE MANUFACTURE 
OF VEGETABLE OILS. 


—Tons of 2,000 
Consumed Oct. 


unds— 


1. On hand 
Dec. 31. 
738,761 
864 


Cottonseed 

Peanuts, hulled 
Peanuts in the hull 211 
Copra 9,232 
Coconuts and skins 75 
Corn germs 72 282 
Flaxseed 147,144 
Castor beans 5,762 
Mustard seeds 1,328 
Soya-beans 1,041 
Other kinds »24! 533 
Olives 44 


Exports of domestic fats and oils for the 
quarter ending December 31, 1923, are as 
follows: D 


EXPORTS OF DOMESTIC FATS AND OILS. 


Oleo oil 

Lard oil 

Neat’s-foot oil 

Whale oil 

Cther animal oils 

Cod and cod-liver oil 

Other fish oils 

Olco stock 

Tallow, 

Tallow, inedible 

I EEE TT Tr TTT re Ter 249,207,167 
Lard, neutral 5,170,699 
Lard compounds containing animal fats... 1,836,170 
Oleo and lard stearin 1,455,477 
Grease stearin 899,496 
Oleic acid or red oil 639,245 
Stearic acid 254,073 
Other fatty acids 41,471 
Oleomargarine containing animal fat 228,800 
Other animal greases, oil and fats 9,709,639 
Coconut oil 5,337,190 
Cottonseed oil, 2,126,455 
Cottonseed oil, , 167,643 
Peanut oil 127,571 
Linseed oil 665,744 
Soya-bean oil 778,750 
Corn oil 596,985 
Vegetable oleomargarine 48,369 
Vegetable oil lard compound ,803,743 
Vegetable soap stock ,120,637 
Other vegetable oils and fats ,611,182 
Vegetable stearin 53,544 
Glycerine 427,436 


crude 
refined 


CHEMICALS AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 


New York, February 13.—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies are as follows: 

Seventy-six per cent caustic soda, $3.76 
@$3.91 per cwt.; 98 per cent powdcred 
caustic soda, $4.16@$4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@$2.19 per 
cwt. 

Clarified palm oil in casks of 2,000 lbs., 
8@8%c lb.; olive oil foots, 101%4@103,c Ib.; 
East India Cochin cocoanut oil, 14c Ib.; 
Cochin grade cocoanut oil, domestic, 1lc 
lb.; Ceylon grade cocoanut oil, 10@10%c 
pound. 

Prime summer yellow cottonseed oil, 
11%@12c lb.; soya bean oil, 12@12%c Ib.; 
linseed oil, 96@97c gallon; crude corn oil 
in barrels, 1134@12c 1b.; peanut oil in bar- 
rels, New York, deodorized, 141%4@15c Ib.; 
peanut oil in tanks, f. o. b. mills, 12c Ib. 

Extra tallow, f. 0 b_ seller’s plant, 77%c 
lb.; dynamite glycerine, nominal, 15c Ib.; 
saponified glycerine, nominal, 1134c Ib.; 
crude soap glycerine, nominal, 10%c Ib.; 
chemically pure glycerine, nominal, 16%c 
lb : prime packers’ grease, nominal, 634@ 
6%c |b. 


February 16, 1924. 


VEGETABLE OIL MARKETS. 


COCOANUT OIL—The market the 
past week was moderately active, but con- 
tinued barely steady with re-sellers con- 
trolling the situation, and underselling 
first hands. Sales were reported of several 
tanks Ceylon coast, April shipment for- 
ward, at 83c, but the volume of business 
passing was not important, and consumers 
continued to display a holding off attitude. 

At New York Ceylon type in barrels 
was quoted at 9%4c, tanks 8344@8%c; tanks 
coast 8144@8%c; Cochin type barrels, New 
York 10@10%c; edible 101%4@10%c. 

SOYA BEAN OIL—While a fair de- 
mand was in evidence, the smallness of 
available supplies continued to keep down 
trade. The undertone was rather firm, 
with offerings strongly held. At New 
York crude in barrels was quoted at 12@ 
12%c, tanks New York 10%c, tanks coast 
10c; edible New York 13@13%c. 


PEANUT OIL—The market continues 
a more or less nominal affair, with prices 
relatively strong, owing to limited avail- 
able stocks. At New York refined in bar- 
bels was quoted at 164@17c. 


CORN OIL—Continued weakness in 
cotton oil made for a lack of demand for 
corn oil, and an easier tone in general. At 
New York crude in barrels was quoted at 
11@11%c; tanks Chicago 94@93c; re- 
— New York 1344@13'4c—cases 

13.38. 


PALM OIL—Demand for this oil was 
rather moderate, as consumers are more 
or less impressed by the heaviness in tal- 
low, and are not inclined to take hold of 
this oil freely at present prices, with indi- 
cations pointing to further reductions in 
the tallow market. At New York Lagos 
spot and shipment were quoted at 8@8&%c; 
Niger spot and shipment 7@7%c. 


PALM KERNEL OIL—Demand has 
been of a hand to mouth character, but 
prices have been steady, with imported 
New York quoted at 9@9%c. 


SESAME OIL—Demand has been less 
active, owing to the relative heaviness in 
cotton oil, and owing to the firmness of 
foreign offers. While sesame for ship- 
ment sold down to 11%c, the market is 
now quoted at 11%@113%4c, and some 
leading importers state that foreign offer- 
ings have been light for the past week. 
On the spot prices ranged from 12 to 13c. 


COTTONSEED OIL—Demand has 
been slightly better, but not large, and 
store oil at New York has been satisfying 
a good part of the trade. While refined 
barrels New York was quoted at 12@13c, 
the store oil has been selling at the March 
delivery price to “Mc per lb. over the 
March future. Crude oil rallied from 8% 
(@9c, and the south is holding crude firm- 

but refiners’ bids, owing to the drop 
in the market, have again been reduced 
to the 8c level. 


————_— 


NOV. MARGARINE STATISTICS 


Following are the figures of actual pro- 
duction of margarine for the month of 
November, 1923, with comparisons as re- 
ported by margarine manufacturers to the 
U. S. Department of Agriculture. 

The reports of the Bureau of Internal 
Revenue are estimates based on the value 
of stamps sold during the month and are 
not given in this report. 

UNCOLORED MARGARINE. 
Nov.. 1922 Nov., 1923 
b Ibs. 
Exclusively animal 


Exclusively vegetable 
Animal and vegetable 
COLORED 
Fxclusively animal 
Exclusively vegetable 
Animal and vegetable 


MARGARINE. 


146,717 
514, 88 


19,425,068 22,204,782 

There was an increase of 2,779,114 
pounds in November, 1923, over the cor- 
responding month a year ago, or about 


14%. 


296,537 
621,527 
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Market Heavy—March Liquidation Con- 
tinues—Cash Trade Slightly Better— 
Crude Offerings Light—Lard Firmness 
Helping—Sentiment More Mixed. 


A liberal trade in cotton oil futures, 
with considerable liquidation in March, 
was the feature again this week. The 
market as a whole continued heavy, and 
after making new lows for the downward 
movement, steadied on scattered buying, 
but influenced in the main by a display 
of firmness in lard. Outright liquidation 
in March has been very small, and while 
March holders sold freely. In the main 
they replaced their sales with purchases 
of May and July, with refiners and shorts 
doing the reverse, with the result that 
March showed relative weakness, in that 
it sold .40 under May, and went to .63 dis- 
count under July. 

Whether or not the technical position 
of the market, as a result, has been 
strengthened to any extent, remains to be 
seen and was difficult to judge. To say 
the least, sentiment was more divided, and 
quite a few of the shrewd ones were more 
inclined to look upon the market as a 
break purchase, rather than as a bulge 
sale. 


Association and the Mississippi Cottonseed Crushers’ Association. 


Waiting for Government Report. 


The approaching Government report 
undoubtedly made for more of a disposi- 
tion on the part of speculators to transfer 
their nearby holdings to the later posi- 
tions. This, when accomplished fully, 
should at least bring about some upturn 
in the market, in that any enlargement 
in the cash demand would have a tendency 
to strengthen the spot situation. The de- 
cline the past several weeks has been 
more or less due to the weak holdings of 
the nearbys, which have been hanging 
over the market, and which, it-had been 
confidently felt, would have to be liquidat- 
ed sooner or later. 

With the transferring of the bulk of the 
interest to the May delivery, it is held that 
there will be a repetition of the liquidation 
again before May delivery day. But on 
the other hand, there will be an interven- 
ing four to six weeks in which there will 
be opportunity for a revival in cash trade, 
or a change in the situation in general 
affecting the grease markets for the better. 


Lard Market Statistically Strong. 


Looking at the situation as it stands at 
the present writing, the lard market is 
statistically strong, and cottonseed oil 





statistically weak. Therefore, any better- 
ment in oil prices for the immediate future 
must come from developments in pure 
lard, and would not be at all surprising 
should lard advance sharply, to see cotton 
oil lag behind materially. Lard stocks are 
small, and are not apt to increase very 
materially during February, notwithstand- 
ing the heavy hog receipts, as deliveries 
against old domestic and export sales re- 
main heavy, and this week has seen a re 
vival of English and continental buying 
of lard, to some extent. 

On the other hand, consumers of cot- 
ton oil and of compound continue to buy 
in a hand-to-mouth way, for some reason 
or other fearing to stock up, which in turn 
is forcing the refiners and the packers to 
carry large stocks, which in the main are 
hedged in the future market, and which 
are a load upon the speculators’ shoulders. 

Reports this week indicated some bet- 
terment in cash trade from the conditions 
prevailing a week or so ago, but even at 
that, the larger interests contended that 
the demand was not what it should be, 
and with two weeks of February gone, 
consumers’ buying would have to pick up 
materially the last weeks of the 
month, to make for a disappearance any- 


two 
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The distinctive features are: 
Exceptional Purity 


200 FIFTH AVENUE - 





To remove objectionable color and odor from your product 
USE 





THE PURE CARBON FOR PURE PRODUCTS 


Great Capacity for Absorbing Impurities 

High Decolorizing Activity 

Marked Efficiency for Improving Odor and Flaver 
Remarkable Filtering Properties 


Write us for further particulars 


INDUSTRIAL CHEMICAL COMPANY 
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where near as large as in February last 
year. 


Distribution is the Trouble. 


As stated before, the trouble with cot- 
ton oil is distribution. It has not been 
pressure of crude, or speculative pressure 
on the market, which has caused the de- 
cline of the past month, but it has, in the 
main, been the falling off in consumption 
monthly, which placed a larger hedging 
load on the market, that gradually forced 
prices downward. Another feature, which 
has cut materially figure in the decline, 
was the hysterical speculative buying of 
last fall, which developed when a very 
short cotton crop was expected, and which 
carried cottonseed oil values to a level 
which more or less automatically shut off 
consumption. 

This speculative interest of last fall has 
been transferred from month to month, 
each time at a lower level, and it is this 
process of liquidation that is going on 
now in March, and unless distribution im- 


proves, might possibly continue through- 
out the balance of the season. There are 
many unsatisfactory elements that the 


market will have to bridge from time to 
time. 

The January report is due the early part 
of next week, and is expected to be bear- 
ish, although it is more than possible that 
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it has been discounted. Ten days later 
is March delivery day, and indications at 
this time point to prospects of fair deliv- 
eries, which may result in further liquida- 
tion, unless the oil is readily taken care of. 


Should February consumption remain as 
it is, or has been the first two weeks, there 
would be another bearish report in mid- 
March, or at the time when the south will 
be rapidly putting in cotton and talking 
big acreage figures. At the same time, 
the season will be drawing to a close 
rapidly, and by May one should be able 
to get a very conclusive idea of the pos- 
sible carry-over. 


Lard Upturn Would Help. 


These are conditions which must come, 
and there is only one thing that can pre- 
vent them, and that is a sharp upturn in 
lard values. Another belief is that, were 
prices to hold between 10% and llc fora 
period of six to eight weeks, there would 
be sufficient inducement to distributors 
end consumers to stock up, which it is 
felt would have some beneficial effect upon 
prices. 

While declines and rallies are always in 
order in speculative markets, the law of 
supply and demand will, in the long run, 
make the level of any commodity, and cot- 
tonseed oil is no exception to this rule. 
It is argued that the prospects are that 
the tariffs will be reduced on vegetable 
oils when the Committee meets on March 
7, and that this will be a bullish factor. 

It is claimed that it will again open up 
an export outlet for cottonseed oil, which 
ideas the whole country hopes will prove 
correct. At the same time, the fact can- 
not be ignored that it will also open up 
the U. S. market for foreign oils, and will 
again bring soya-bean oil into competition 
with cottonseed oil in the domestic trade. 

In some commission house quarters it 
is said that there are signs of large refin- 
ing interests gradually taking a long posi- 
tion on the market, and that from this 
time forward the refiner will be more dis- 
posed to lift values than to depress them. 

The south continues to hang on to crude 
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oil very tightly, and while there have been 
a few scattered sales at 834c in the south- 
east, and at 85%c in Texas this week, the 
bulk of the offerings were held at nine 
cents or better, so that very little business 
transpired, and there was little or no pres- 
sure from this quarter. The market for 
seed is dull, but comparatively firm, with 
prices reported averaging from $45 to $48 
per ton, delivered. 
COTTONSEED OIL—Market transac- 
tions: 
Thursday, February 7, 1924. 
—Range— —Closing— 
Sales. — Low. Bid. Asked. 


Weo . = sas 3 . 1020 a 1050 
LS (ye ee sas see MO00a 2035 
| Seer 1400 1057 1048 1048 a 1051 
AT. 6 Sadie saad S00e) seas MOODS 10R0 
May... 7100 1095 1083 1087 a 1088 
WEB s 5 has: aves ans: waters SOROS 1 
July... ..... 2300 1114 1101 1106 a 1108 
Aug. 108 a 1120 
Sept. 1095 a 1105 


Total sales, including switches, 11,600 P. 
Crude S. E. 900 Sales. 


Friday, February 8, 1924. 


—Range— —Closing— 

Sales. ee Low. Bid. Asked. 

SHOE? .. 6, sins ‘ seis SFO & 1050 
is er 975 a 1035 
Mar... 1700 1044 1025 1025 a 1027 
ee 1040 a 1060 
May... 5600 1080 1058 1058 a 1059 
SUE es wes 1060 a 1080 
july... 1800 1100 1080 1079 a 1080 
Aug. . 500 1090 1087 1089 a 1091 
Sept. . 1070 a 1078 


aes including switches, 11,200 P. 
Crude S. E. 8874 4-900. 


Saturday, February 9, 1924. 


—Range— —Closing— 

High. Low. Bid. Asked. 
OSS a ee : . 1000 a 1050 
ie Sees . 1000 a 1050 
Mar... ..... 1000 1035 1024 1035 a 1036 
1 a ae .. 1045 a 1065 
May... “900 1070 1064 1069 a 1070 
PT eee --+» 1078 a 1090 
Sly. =. kcxe "900 1090 1083 1089 a 1091 
| ae 1095 a 1100 
oo ee "100 1072 1072 1080 a 1082 


Total sales, including switches, 2,900 P. 
Crude S. E. 875 Bi 
Monday, February 11, 1924. 


—Range— —Closing— 
High. Low. Bid. Asked. 
Se) ae ee’ Loa ae 
Me. gackh, shad week soa Ie ee 
Mar........ 9200 1022 1015 1017 a 1018 
AOE. <-ccsau: Soceelitucs.oeas eels 4030 
May... .... 7300 1061 1055 1056 a 1058 
NRE. 5 6 kcas askew Sesesee TO ae 
Joly. ... 4700 1082 1075 1075 a 1080 
Aug. . . Saas donk ceew MSS to woes 
Sent. ... 100 1071 1071 1065 a 1075 
Total sales, including switches, 26,300 
P. Crude S. E. 862% Bid. 


Tuesday, February 12, 1924. 
Holiday. 
Wednesday, February 13, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SHOE <5 shee 400. ases. Sonne aro 
BR So kkesd. gawd. asca saan EU a aoe 
Mar... .... 4200 1030 1021 1025 a 1029 
Pees Lt) Olen ciate .. 1047 a 1057 
May... 4800 1070 1065 1067 a 1070 
SHGE.. cs Koss Kews sdus) csns More ASD 
July... 6500 1092 1087 1090 a 1091 
Aug... 1400 1096 1095 1094 a 1095 
Sept. . eee eS A . 1070 a 1085 
Total sales, including switches, 27,900 
P. Crude S. E. 875-900. 
Thursday, February 14, 1924. 
High. ‘Lew. Close. 
OT Sa eee pe eS Ae 3S 
0 eee se cals SOOO MR: 200 
_ OTe ee - 1035 1035 1028 a 1030 
ON ie Sei ce: 5 .. 1045 a 1060 
Remy. f se | 1077 1068 1070 a 1072 
BS. 5) 2S ; 1091 a 1093 
Oe Re eee ee 1100 1090 1075 a 1086 
ORE. saws.  oa%3 oe sans AO ae 
SN rg. ie ainsi tr . 1083 a 1087 





SEE PAGE 39 FOR LATER MARKETS. 
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= is the most 
profitable container 
for your product 





S your container an asset or a liability? 


It is a fact that some manufacturers have continued to use 
— containers that are an actual liability. Some containers don’t 
aid sales—they actually hinder sales. 


A container should be an active sales help, a salesman’s assistant. 
It will be, it it is truly adapted to the product it carries and to 
the requirements of users of the product. 


Analytic study of the nature, market and uses of your product 
will point the way to the most profitable package for you. Quite 
likely it will not be the cheapest you can buy. 


If you consider any change in your present containers, or addition 
of new packages, American Can Company can be of definite 
service to you in making such a study and in advising you in the 
choice of an improved or new package. 


Our experience is broad, and we cheerfully focus it on your 
problem. Our manufacturing scope includes containers of both 
metal and fibre, so our recommendations are unbiased. 


American Can Company 
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The High Corrugations of Mid-West Boxes 
Are Arched Like a Tunnel for Strength 


Engineers have found that an arched construction is the strongest protec- 
tion against the crushing pressures to which a tunnel is ordinarily subjected. 



























Likewise, it has been proved that goods shipped in Mid- 


West boxes are proportionately protected, because of the a 
high, strong, resilient corrugations, similarly arched, form- nog petted 
ing the walls of this popular package. Tests have demon- Waterproof Con - 
trated and usage verified its unusual strength and a ee 


aggressive resistance to shock and pressure, reasons seagate nigger 


Stop Tapes from 


e e ling. 
why many of the world’s largest shippers use the Mid- Offset Score: a 
a tight closing contact 

West product exclusively, often sav- of end flaps. 











ing hundreds of dollars on one ship- 
ment. Additional protection is provided by the high test 
liners called for in railroad specifications—a guarantee of 
unexcelled quality. 


Why take chances on miscellaneous boxes? We fit our 
package to your goods—the proper and most economical 
The increasing use of Mid- Way. Write us for an expert designer. No obligation. 


West Boxes in your field 


is entirely due to their fill- Free “Perfect Package” Data Sheet on request 
ing a need—BETTER. 


MID-WEST BOX COMPANY 
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FRIDAY’S CLOSINGS. 
Provisions. 


Provisions weaker toward close of the 
week, influenced somewhat by break on 
outside markets and persistent weakness 
in cotton oil. Hog receipts remain much 
larger than last year, and while foreign 
markets were firm, export demand was 
less in evidence toward week’s_ close. 
Sentiment mixed; some buying of pro- 
visions against sales in oil. 

Cottonseed Oil. 

Cottonseed oil decidedly weak; March 
selling at new lows for move; July selling 
at new lows for season under general 
liquidation, selling on break in cotton and 
lack of improvement in cash trade. Mod- 
erate cash business passing. Lard eased 
and had influence. Support mostly shorts; 
crude sparingly offered; southeast sold, 
87%c; Valley, 9c; Texas, 834c. 

Quotations on cotton seed oil at Friday 


noon, were: February, $10.00@10.35; 
March, $10.12@10.15; April, $10.30@10.45; 
May, $10. 56@10.57; June, $10.60@10.75; 
July, $10.79@10.80; August, $10.85(@10.88: 


September, $10.70@10.75. 


Tallow. 
Extra tallow, 7c. 


Oleo Oil and Stearine. 
Stearine, 10c. 
a 

FRIDAY’S GENERAL MARKETS. 

New York, February 15, 1924-—Spot 
lard at New York, prime western, $11.70 
@11.80; middle western, $11.55@11.65; 
city steam, $11.25@11.37%4; refined, conti- 
nent $12.50; South American, $12.75, Bra- 
zil kegs, $13,75; compound, $12.50@13.00. 


Liverpool Provision Markets. 
_Liverpool, February 15, 1924—(By 
Cable. —Quotations today: Shoulders, 
square, 55s; shoulders, picinics, 61s; hams, 
long cut, 77s; hams, American cut, 61s; 
bacon, Cumberland cut, 59s; bacon, short 
backs, 67s; bacon, Wiltshire, 61s; bellies, 
clear, 70s; Australian tallow, 44s 6d; spot 
lard, 68s 6d. 

Hull Oil Market. 

Hull, England, February 15, 1924—(By 
Cable.)—Refined cottonseed oil, 48s 6d; 
crude cottonseed oil, 45s. 

ge 
ARGENTINE BEEF EXPORTS. 


Cabled reports of Argentine exports of 
beef this week up to February 15, 1924, 
show exports from that country were as 
follows: To England, 159,253 quarters; to 
the continent, 98,165 quarters; other ports, 
6,306 

Exports for the previous week were as 


follows: England, 116,670 quarters, to the 
continent, 107,455 quarters; to United 
States, 160. 


eg 
SOUTHERN MARKETS. 


New Orleans. 

(Special wire to The National Provisioner.) 

New Orleans, La, Feb. 14, 1924.—Crude 
firmer, 9c bid, Valley; offerings limited; 
tendency higher; ; refined steady. Thirty- 
Six per cent meal, $40.00; 41 per cent meal, 
$43.00; 43 per cent meal, $44.00; loose 
hulls, $41, 30; sacked hulls, $17.50. 

Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Feb. 14, 1924.—Crude, 


87%c@9c: 41% protein meal, $41.50@$42.00, 
loose hulls, $13.00, Memphis. 
ccnnnsailinsnaeen 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, Feb. 1 to Feb. 13, none. 


Memphis; 
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STORAGE STOCKS ON FEB. 1. 


Stocks of meat and and lard in storage 
on Feb. 1, 1924, compared to a year ago 
and to a five-year average, are officially 
reported by the U. S. Department of Agri- 
culture as follows: 


Feb. 1, Feb. 1, 5-year av. 
1924, 1923. on Feb. 1. 

Beef, frozen, lbs. . be 649,000 89,272,000 163,462,000 
Beef, cured ..... 2; 000 10,784,000 27,413,000 
Beef, in cure..... i2’ 9,000 14,057,000 *........ 
Pork, frozen . .165,822,000 120,196,000 18. 779,000 
Pork, D. 8. cured 72,751,000 57,258,000 258,423, 

Pork, D. S., in cure 95,390,000 98,664,000 *......... 
Pork, pickle cured 163,760,000 143, ‘496, 000 348, 624,000 


Pork, pickled in 


ree 304,613,000 269,310,000 *........ 
Lamb and mutton 

EEA 2,343,000 5,980,000 21,425,000 
Miscel. meat . 82,256,000 67,234,000 92,960,000 

ere 56,161,000 56,266,000 87,404,000 


*Prior to 1920, figures for cured meats included 
those for meat still in the process of cure. 


onsneetlliareains 
CHICAGO PROVISION STOCKS. 
Stocks of provisions in Chicago at the 

close of business on February 14, 1923, 


with comparisons, are reported by the 
Chicago Board of Trade as follows: 
Feb. 14, Jan. 31, Feb. 14, 
1924. 1924. 1923. 
Mess pork, new, made 
neang Oct, 1, 1923, 
Ceevcesseecese 635 1,514 2,120 
P. 8S. hand, Rigg since 
Oct. 1, 1923, Ibs...12,613,283 7,156,088 6,902,689 
Other kinds of lard.. 5,656,263 2,489,773 3,428,461 
Short rib  middles, 
made since Oct. 1, 
WE: We carieness 1,927,529 1,431,196 1,316,807 
D. S. clear —. 
made since Oct. 
CPT rrr re ta, 927,786 15,563,742 ....... 
D. S. clear bellies, 
made prey. to Oct 
Ss SD distecreases 34,000 319,900 sc cece 
D. SS. rib __ bellies, 
made since Oct. 1 
OES aihsascais 03-5 6a 038 4,211,491 3,670,657 * ...cc0s 
D. SS. rib __ bellies, 
made ” to Oct. 
| rr 5,400 1GG00 | k.kscde 
Ex. pron clear mid- 
dles, made since 
Oct. 1, 1923, lbs... 251,738 268,270 654,808 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PRO- 
VISIONER’S trade service. 


It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL 
PROVISIONER, Old Colony 
Bldg., Chicago, Ill. The cost is 
$1 per week, or $48 per year, pay- 
able in advance. 
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TRADE CLEANINGS. 


The oil mill of the Farmers’ Cotton Oil 
Co., Lillington, N. C., was recently de- 
stroyed by fire. 

The Eagan tannery, Salem, Mass., has 
been taken over by McManus, Douglas & 
Mullane, Boston, Mass. 


John Mitchell, general sales manager 
for the ‘Brecht Company, has returned to 
his duties after several weeks’ absence due 
to illness. 


R. D. Oilar, oil refining expert, reports 
his safe arrival at ‘Bridgetown, Island of 
Barbados, British West Indies, where he 
is erecting an oil mill and refinery. 


The Mt. Vernon Packing Co., Mt. Ver- 
non, Wash., has bought the meat market 
of R. J. Peterson in Anacortes, Wash., 
which it will convert into a branch house. 

The Southern California Meat Co., Los 
Angeles, Calif., is planning a $200, 000 ex- 
penditure in the enlargement of its plant 
to cure meats, refine lard, make sausage, 
etc. At present they do a slaughtering 
business only. 

The :-St. Thomas Packing Ca, St 
Thomas, Ont., has been reorganized with 
W. H. Moody as manager. John Lyle re- 
mains as president. W. L. Silverthorne, 
former manager, will devote his time to 
his retail business. 

The Butler Packing Co., Butler, Pa., has 
filed a petition for leave to surrender its 
charter. The stockholders voted in 1923 
to sell the plant and business to H. J. 
Daum, Charles H. Kish, Karl Huttler and 
George McGary and to surrender the char- 
ter of the corporation. 


The Gretna, La., plant of the American 
Cotton Oil Co. has been taken over by 
the Pick Fertilizer Service, Inc., New Or- 
leans. Besides leasing this plant they 
have purchased the rights to the trade- 
mark and brand name, “Bull Dog 
Brands,” which they plan to use for fer- 
tilizers. 


L. A. Kramer, packinghouse engineer 
for the Brecht Company, and inventor of 
the Kramer hog dehairer, is out of the 
hospital at St. Louis after another opera- 
tion on his arm which he hopes will be 
the last. It was almost a year ago that 
he was fearfully injured while erecting ma- 
chinery in Pittsburgh. 

E. F. Ahrens & Sons, York, Pa., have 
just completed their new packing plant, 
where hogs will be slaughtered, and lard, 
pork products and sausage made. The 
plant is a two-story concrete building, 
taking in about an acre of ground. The 
arrangement and equipment of the plant 
is most modern and sanitary in every re- 
spect. One good point is that every room 
is separately connected with refrigeration, 
and any one can be automatically chilled. 

—— 


BRITISH PROVISION STOCKS. 
(Special Report to The National Provisioner.) 
Liverpool, England, Feb. 1, 1924. 
The stocks on hand at Liverpool on 
February 1, 1924, as estimated by the Liv- 
erpool Trade Association, with compari- 
sons for last month and last year, are as 
follows: 
Jan. 31, Dec. 31, =. 31, 





1923. 
Bacon, boxes 21,786 28,569 
Hams, boxes 4,493 7,316 
Shoulders, boxes . Arey! 1g 1,355 4,840 
Lard (Tierces) P. S. W... 925 438 1,375 
Lard (refined) tons ...... 688 153 1,346 


Imports into Liverpool for the month 
of January: 

35,292 boxes bacon, including shoulders. 

16,504 cwt. hams. 

94.213 cwt. lard. 

The approximate weekly consumption 
ex Liverpool stocks is given below: 





Hams, Lard, 

boxes. tons. 
January, 1924 3, = 26 
December, 1923 2, 732 
ee pte voter rears 4, 23T 1,061 
Parr err 3,442 1,013 
ee eee oe 3,487 635 
BE 0 a. o ae.cacies Kockncacens 9.2 4,822 787 
SO ore rere ere 5,562 764 
PEEK TEN ELICU Leer 4,119 754 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics) 
Chicago, Feb. 14, 1924. 

CATTLE—Receipts moderate; killing 
classes uneven; two-way market on beef 
steers most of week, kinds of value to sell 
at $9.00 upward closing 25@52c higher, 
descriptions below that market unevenly 
lower most of week. 

Closing, after today’s advance, barely 
steady; weighty steers in best demand, 
broad shipping demand for these kinds; 
top matured steers $11.65: numerous loads 
$10.00@11.25; moderate supply short-fed 
steers below $7.50; best yearlings $11.50, 
few above $10.00; most beef heifers $8.25@ 
6.75, some good yearling kinds $7.75@8.25 
and above; canners, cutters and bulls ac- 
tive, strong; veal calves unevenly $1.50/@ 
2.50 lower in face of sharply increased 
offerings. : 

Bulk today to packers $8.50@9.50 con- 
trasted with $10.00@11.00 a week ago. 

HOGS—Liberal receipts, which closely 
approximated a record on Monday ior 
one day’s business, more than offset the 
support of exceedingly generous shipping 
orders and values sagged to generally 
lower levels. Heavy and _mediumweight 
butchers closed 15@20c off, while lighter 
weights escaped with slightly lesser losses. 
Packing sows continued slow sellers with 
prices mostly 25c off, particularly for 
rough heavy kinds. Killing pig prices 
improved slightly, especially for the bet- 
ter heavyweight offerings. Best weighty 
butchers today sold at $7.35. 

SHEEP—Receipts considerably larger 
than week earlier; fat lambs largely 25c 
higher, wooled and shorn offerings both 
showing advance; top wooled lambs 
$15.00, bulk at close $14.40@14.90, most 
recently shorn $12.00@12.50, later price 
high for year to date. 





E. E. JOHNSTON 


Established 35 Years 


Hog Buyers 
Exclusively 


Live Stock Exchange 
East Buffalo, N. Y. 











J. W. MURPHY 


OMAHA 


Buyer of Hogs 


on Order 


SPECIAL ATTENTION GIVEN 
YOU WILL BE PLEASED 


6 COMPETENT BUYERS 
7 ASSISTANTS 
We Handle Hogs Only 
Utility and Cross Cypher 
Reference: Any Meat Packer 











Colorado offerings more numerous, 
best $14.75; weighty lambs selling rela- 
tively close to handy-weight offerings; 
some 91@97 lb. offerings $14.25@14.75; 
prime 93lb. yearling wethers to $13.25; 
fat sheep and yearlings scarce, 25 to 50c 
higher; best fat ewes $9.25, few fleshy 
kinds under $8.50; best aged wethers 
$10.00. 

——_e-- 


KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., Feb. 14. 1924. 

CATTLE—tTrade in beef steers for the 
week has been very draggy with practi- 
cally all killing grades weak to sharply 
lower. Desirable handyweight and year- 
lings have been scarce and show the lost 
decline. 

The week’s top was $10.60 paid for 
choice heavy beeves averaging 1,459 lbs. 
Best handyweights and yearlings stopped 
at $9.75. Bulk of offerings were of quality 
and condition to sell from $7.25@9.50. Bet- 
ter grades of fat cows and heifers and 
medium heifers closed dull and lower while 


other fat cows and canners and cutters 
held steady. Bulls are 25@50c lower and 





February 16, 1924. 


veal calves are $1.00@2.00 off. 

HOGS—With increased receipts, prices 
are 20@25c lower than last Thursday. 
After Monday’s sharp decline, prices 
showed slight daily gains over the low 
time and best medium and heavy butchers 
sold today from $6.90@7.00. The broad 
shipping demand for light weights has 
practically erased the spread between 
these and heavy butchers. 

Packing sows are 10c lower. with* bulk 
at $6.30@6.40. 

SHEEP—With extremely small receipts 
both sheep and lambs are closing higher. 
Fat lambs are mostly 50c up for the week 
with the top at $14.65 and the bulk from 
$14.10@14.50. Prices on sheep advanced 
15@25c over a week ago, fat ewes topping 
at $9.15 and the bulk selling from $8.50@ 
9.00. New record prices for the season 
were established on both fat sheep and 
lambs. 


fe 
E. ST. LOUIS. 


(Reported bv TT. §S. Bureau of Agricultural Eoco- 
nomics and Minn. Dept. of Agriculture.) 


E. St. Louis, Ill., Feb. 14, 1924. 
CATTLE—Although receipts were 
moderate a relatively large run of common 
and medium fleshed beef steers and heifers 
was sufficient to depress prices this week. 
All but strictly fat light yearlings and heif- 
ers were hard to move. Compared with 





LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, Feb. 14, 1924, 
as reported to THE NATIONAL PROvISIONER by leased wire of the Bureau of Agricultural 


Economics, U. S. Department of Agriculture: 












Hogs (Soft or oily hogs and roasting 
pigs excluded) : CHICAGO. KANSAS CITY. OMAHA. E. ST. LOUIS. ST. PAUL. 
tds bet eReEs VeacéeksdnathWebews 7.35 $ 7.00 $ 7.00 $ 7.40 $ 6.90 
BULK OF SALBSB............-sse0ee 7.00@ 7.20 6.50@ 7.00 6.60@ 6.95 7.15@ 7.35 6.80@ 6.90 
Hvy. wt. (250-350 Ibs.), med.-ch...... 7.05@ 7.25 6.80@ 7.00 6.85@ 7.00 7.25@ 7.40 6.80@ 6.90 
Med. wt. (200-250 Ibs.), med-ch....... 7.00@ 7.20 6.70@ 7.00 6.65@ 6.95 7.25@ 7.40 6.80@ 6.90 
Lt. wt. (160-200 lbs.), com.-ch........ 6.80@ 7.15 6.10@ 6.95 6.25@ 6.90 6.90@ 7.40 6.75@ 6.90 
Lt. It. (130-160 lIbs.), com.-ch........ 6.00@ 7.05 5.15@ 6.60 5.25@ 6.65 6.00@ 7.30 6.00@ 6.80 
Packing hogs, smooth................. 6.15@ 6.40 6.25@ 6.40 6.30@ 6.50 6.00@ 6.25  6.00@ 6.50 
Pee Bees, TORO, .. 2.2 cccccnccres 5.85@ 6.15 6.00@ 6.25 6.15@ 6.30 5.75@ 6.00 5.75@ 6.00 
Slghtr. pigs (130 Ibs. down), med. ch. 4.50@ 6.50 5.00@ 6.20 ......... 5.50@ 6.60 5.25@ 6.00 
Av. cost and wt. Wed. (pigs excluded) 7.02-235 1b. 6.70-228 lb. 6.65-240 1 oo See 
Slaughter Cattle and Calves: ; yer ” scatiataaians 
STEERS (1,100 LBS. UP): 
SEND GU BUEEED cvcccccccscccscase 11.00@12.25 10.00@12.00 10.25@12.00 10.75@12.00 10.00@11.50 
DCnsuawiksksebstecekuswshonseesy 9.90@11.00 8.75@10.25 9.15@10.25 9.75@10.75 8.75@10.00 
A ees eee oe 7.75@ 9.90 7.00@ 9.00 7.15@ 9.15 7.35@ 9.75 6.75@ 8.75 
SE eat abakabetsnudhensseeessen 6.25@ 7.75 5.00@ 7.25 5.75@ 7.15 6.50@ 7.35 5.50@ 6.75 
STEERS (1,100 LBS. DOWN): 
Chistes Gee PTIMe 20. ccc cccccccccces 11.00@12.25 10.25@12.00 10.25@12.00 11.00@12.00 10.00@11.50 
GOOE .nccccccccccccsssccsvesecccccs 9.90@11.00 9.00@10.25 9.15@10.25 9.75@11.00 8.75@10.00 
SN” scsstessesansbe on en 7.75@ 9.90 7.25@ 9.00 7.15@ 9.15 7.35@ 9.75 6.75@ 8.75 
COMMON ......seeeeeesceseee 5.50@ 7.75 5.00@ 7.25 5.25@ 7.15 5.50@ 7.35 50g 6.75 
Canner and cutter 3.50@ 5.50 3.00@ 5.00 3.00@ 5.25 3.00@ 5.50 3.00@ 4.50 
LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 lbs. down)...... 9.40@12.00 8.00@11.25 8.35@11.25 8.75@11.50 8.50@11.00 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.25@10.50 6.25@ 9.25 6.65@ 9.75 6.50@ 8.75 8-00 G00 
Common-med. (all weights)......... 5.00@ 7.20 3.00@ 6.25 4.25@ 6.65 3.50@ 6.50 4.00@ 6.00 
COWS: 
TEEPE ere 5.75@ 7.25 4.50@ 7.00 4.65@ 6.50 5.25@ 6.75 5.00@ 6.25 
Common and medium . 3.75@ 5.75 3.50@ 4.50 3.50@ 4.65 3.75@ 5.25 3.25@ 5.00 
Canner and cutter .... 2.65@ 3.75 2.15@ 3.50 2.00@ 3.50 2.00@ 3.75 2.25@ 3.25 
BULLS: J 
Good-ch. (beef yrigs. excluded)..... 4.85@ 6.75 4.50@ 6.00 4.50@ 5.00 5.25@ 6.75 4.50@ 5.25 
Can.-med. (canner and bologna)..... 3.75@ 5.10 2.75@ 4.50 3.35@ 4.50 3.00@ 5.00 3.25@ 4.50 
CALVES: 
Med.ch. (190 lbs. down)... 8.00@11.00  7.00@10.50 7.00@ 9.50 8.00@13.00 5.00@ 8.25 
Cull-com. (190 Ibs. down).. 5.00@ 8.00 3.00@ 7.00 4.00@ 7.00 3.00@ 8.00 2.50@ 5.50 
Med.-ch. (190-260 Ibs.) ..........0.0. 6.00@11.00 5.00@10.00 5.75@ 9.25 6.00@12.50 4.00@ 7.50 
Med.-ch. (200 ibs. up).............. 4.75@ 8.00 4.00@ 7.2 4.75@ 6.75 ee 8.00 3.50@ 6.00 
Cull-com. (190 lbs. up)............. 3.50@ 7.25 3.00@ 5.00 3.00@ 5.75 3.00@ 5.00 2.50@ 4.00 
Slaughter Sheep and Lambs: 
Lambs, med.-pr. (84 lbs. down)....... 13.00@15.00 12.25@14.60 12.25@14.60 12.75@15.00 12.00@14.00 
Lambs, cull-com. (all weights)........ 9.75@13.00 9.25@12.25 9.25@12.25 10.00@12.75 9.00@12.00 
Yearling wethers, med.-prime......... 10.25@13.25 9.75@12.50 9.50@12.50 10.00@12.75 eet fee 
Wethers, med.-pr. (2 yrs. old and over) 7.00@11.00 7.00@10.15 6.75@10.00 6.50@10.25 6.00@ 9.75 
Ewes, common to choice.............. 5.75@ 9.40 5.50@ 9.15 5.50@ 9.00 5.50@ 9.00 4.50@ 8.25 
Ewes, canner and cull................ 2.25@ 5.75 2.00@ 5.50 2.00@ 5.50 2.00@ 5.50 2.00@ 4.50 
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wick ago beef steers, cows and canners 
are 25¢ lower; light yearlings, 25@50c 
lower; bologna bulls, 25@40c lower; light 

ilers, steady to 25c higher; stock steers, 
sti ady; top; fat steers, $9.75; best year- 
lings, $9.50; bulks for week; fat steers, 
$6.50@8. 75; yearlings, $6.25@8.45: fat 
cows, ~ $4.25@5.50; canners, $2.25@2.50; bo- 
logna bulls, $4.50@5.00. 

HOGS—Sharply increased receipts re- 
sulted in a 15@25c lower hog market this 
week, light weights showing most decline. 
This caused a slight spread in the price 
range whereas all weights above 160 lbs. 
sold virtually together the week before. 

Pigs and lights are mostly 25c lower; 
packing sows steady. Top today was 
$7.40; bulk offerings averaging 160 lbs. up 
$7.25@7.35; 130@160 lbs, $6.75@7.25; 110 
(2130 Ibs. pigs, $6.00@$6. 50; packing sows, 
$6.00@6.10. Receipts for four days total 
83,500 or about 20,000 more than last week. 

SHEEP—The lamb market is not as 
strong as at corresponding time last week 
but with better quality the top went to 
$15.00 for the first time since last July. 
Sheep continue strong, fat ewes $9.00 and 
down. Receipts have been very small and 
demand slow. 

——— 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Omaha, Neb., Feb. 14, 1924. 
CATTLE — Uneveness featured the 
trade in most all killing classes during the 
week. Desirable kinds are selling 15@25c 
higher than a week ago while plain offer- 
ings are finding a narrow outlet at steady 
to weak prices. Receipts included a lib- 
eral proportion of plain light steers and 
yearlings which were hard to dispose of at 
all times, 


Comparatively few steers sold above 
$9.25 and yearlings seldom exceeded $8.50. 
Top steers for the week averaging 1,312 
Ibs. realized $9.85. Bulk of steers and 
yearlings cleared at $7.75@9.00. She stock 
slumped early in the week to the extent of 
10@25c and ‘failed to regain this loss. 

Kew heifers exceeded $7.00 and heavy 
cows seldom sold above $6.00 on closing 
sessions. Compared with a week ago veal- 
ers are selling $1.00 lower; practical top 
today $9.50. Bulls 25@35c lower, bulk bo- 
lognas cashing at $4.00@4.25 at ‘the close. 

HOGS—Uneven distribution of receipts 
with resultant sharp fluctuations of prices 
featured the trade on hogs during the 
week. Sharp declines enforced early in 
the week have been regained later and ad- 
ditional advances scored. Compared with 
a week ago prices are mostly 10c higher. 
sulk of sales today ranged from $6.60@ 
6.95; top, $7.00. 

SHEEP—Prices on killing classes ad- 
vanced steadily this week both lambs and 
aged sheep showing upturns of 25@40c as 
compared with Thursday of last week. 
Best light lambs made a top price of $14.55 
today, the high mark of the week; bulk 
of desirable weights $14.25@14.50. Clip- 
ped lambs averaging 88 Ibs., turned at 
$12.00 and light ewes sold up to $9.00. 
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Cattle Calves 
Hogs Lambs 


Henry Knight & Son 


Bourbon Stock Yards 
Louisville, Ky. 


Reference: Dun & Bradstreets 
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ST. PAUL. 


(Reported by U. S. Bureau- of Agricultural Eco- 
nomics and Minn. Department of Agriculture.) 


South St. Paul, Minn., Feb. 13, 1924. 

CATTLE—Only minor changes have 
occurred in the marketing of cattle here 
this week to date as compared with actual 
marketings of the same period last week. 
Despite this fact packers have again tried 
to shade their initial costs on practically 
all classes and met with some success. 
Killing quality has been very plain, prac- 
tically no good or choice grades being 
marketed so far this week. 

Better grade fat steer and yearling of- 
ferings were in light supply and _ this 
helped to maintain last week’s prices. 
Common and medium grade offerings as 
well as all fat she stock were discounted 
unevenly, losses since the week’s opening 
totaling 15@25c on the average. Canners, 
cutters and bologna bulls were about 
steady. 

HOGS—Hog receipts are again on the 
increase following a gradual decrease for 
many weeks past. Total for the week 
to date foots up 62,000 against 48,000 a 
week ago and 33,000 corresponding period 
a year ago. Although prices advanced 
15@20c today, the market is still about 
20c lower than last Wednesday. Butcher 
and bacon hogs sold from $6.75@6.90 to- 
day according to weight and finish with 
rough or heavy packing sows largely at 
$5.75@6.00. Slaughter pigs sold for the 
most part from $5.75@6.00. 

SHEEP—Sheep and lambs are selling 
about steady with a week ago, the best 
fed western lambs reaching $13.65 today 
with strictly choice to prime offerings 
quotable upward to around $1400. Odd 
lots of natives are selling from $13.00@ 
13.50. Good to choice light and handy- 
weight fat ewes are quotable from $7.75@ 
around $8.25. 

4 


ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

South St. Joseph, Mo., Feb. 12, 1924. 

CATTLE—Cattle receipts for two days 
this week numbered around 5,800,” com- 
pared with 5,326 same days last’tweek. 
Beef steers were plentiful and included 
several lots of good to choice cattle. 
While there was a slow tone to the trade 
on both days, values are little changed 
with last week’s mean close. 

Jest steers sold at $9.50, both light and 
heavy cattle making this figure. Other 
good cattle sold $9.00@$9.35, with fair 
kinds $8.00@$7.75 Medium and_ plain 
steers sold down to $7.25. There was only 
a fair showing of mixed yearlings and 
quality fair to good, nothing choice being 
included. Trading on such classes was 
slow, with values 10@15c lower than last 
week’s close. Best sold $8.00@$8.25, with 
most sales $6.75@$7.75. 

There was also a slow tone to the mar- 
ket for butcher cattle, with values weak 
to 25c lower on the general run of cows 
and heifers. Canner and cutter cows, how- 
ever, show little change. A few choice 
cows sold $6.00@$6.35, but bulk of good 


kinds sold from $5.25 down. Cannets 
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and cutters ranged mostly $2.25@$3.25. 
Best heifers sold up to $8.25, but bulk of 
offerings landed between  $5.50@$7.00. 
Bulls were in good demand and the market 
shows no change. Calves are mostly 50c 
lower. Most good veals sold Tuesday at 
$10.50, with a few choice lots at $11.00. 

There was a better showing of stocker 
and feeder cattle than for some time and 
values underwent no change. There were 
numerous loads of feeders carrying con- 
siderable flesh from $7.00@$7.50. Best 
thin stockers sold up to $7.50, with odds 
and ends mostly $5.50@$6.75. Stock cows 
and heifers were scarce and the market 
steady. Cows sold mostly $3.10@$3.50. 

HOGS—With a heavy run of hogs at all 
points Monday, values were lower, the 
market at this point being 10@25c off. 
The top dropped to $6.75 and bulk of sales 
ranged $6.35@6.75, but with lighter sup- 
plies Tuesday there was a reaction to 
higher levels. Monday’s loss was all re- 
gained, prices being about steady with 
last Saturday. hoe top was $6.90 and bulk 
of sales $6.50@ 6.85. 

SHEEP—Sheep receipts were liberal 
for two days, totaling more than 10,000 
head. Though supplies were heavy there 
was a strong demand on both days and 
values are 35@40c higher. Choice lambs 
reached $14.65, compared ‘with $14.25 on 
closing days last week, and other sales 
ranged $14.00@$14.60. Choice -ewes 
reached $9.15, compared with $8.75 on last 
week’s close. Yearlings sold at $12.25 and 
wethers $10.00. 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending February 7, 1924, with compari- 
sons: 


BUTCHER STEERS—-1,000-1,200 POUNDS. 
Week Same Week 











ended week ended 

Feb. 7. 1923 Jan. 31. 
ee re $ 7.50 $ 7.50 $ 7.50 
DOOMAPORR CWE | 0-0: ce pisaeres 6.50 6.75 6.50 
Bomivesi (1H)  '.....<csccces 6.50 6.75 6.50 
i ee ere 6.50 5.75 6.00 
SS rer rere rrr e 6.25 6.15 6.25 
NE 6.0: fcen a denn ees 5.50 5.50 5.25 

et VEAL CALVES. 
I oc uns nin'e'nge aa 13.50 14.00 14.00 
Dacmarees: CW) fos. c0c acts 11.00 12.00 11.00 
Montreal (E) 11.00 12.00 11.00 
Winnipeg 9.00 8.00 9.00 
Calgary ;. 5.50 5.00 5.15 
WO sass -siv:a so bina Seana 6.50 5.00 6.00 
HOGS 
TOE Ee is cc owen woe sigs 8.80 12.26 8.50 
WIOHETOME OW Poe cesiducesces 9.00 11.25 9.50 
MORERONT (GD) i cciwsceg caes 9.00 11.25 9.50 
WOW OMMRNNNNNNO 6:4 o aiesa'e d-ecaserenges 40-8 7.97 10.45 8.36 
CRN 5 SercanicawsesetT xe 6.87 9.35 7.15 
I sas oie csc cacecenis 7.40 10.45 7.60 
LAMBS 
pe) ee re .. 14.50 14.00 16.00 
Montreal (W) 11.00 10.50 
Montreal (E) get 11.00 10.50 
AV IMMIPO 6 ae cine Sec ccccccse 5 12.25 11.50 
oi osc e Bae srcarcaselate By {> 11.00 11.50 
eee J 10.50 11.00 
= 


NEW YORK LIVESTOCK. 
Receipts for week ending Saturday, Feb- 
ruary 9, 1924, are as follows: 
Cattle. Calves. Hogs. bry 














Jersey City 4,482 9,780 11,726 15,164 
New York 907 1,602 23,445 1,693 
Central Union 3,912 1,822 164 17,987 
in Stes des dedex 9,301 13,204 35,335 34,844 
Previous week ...... 7,987 11,482 42,537 36,307 
Two weeks ago ...... 9,536 9,206 38,184 39,684 











You Get 
What You Want 


in buying 


Cattle or Hogs 


on order from 


Schwartz- 


Feaman-Nolan Co. 


ansas ity Stock Yards 
ansas ity, Missouri 








JOHN HARVEY & CO. 


Order Buyers 
CATTLE EXCLUSIVELY 


Omaha, Neb. Sioux City, lowa 


References: 
Live Stock National Bank, Omaha 
“ iti “ o Sioux City 


Utility Cipher 
DENVER REPRESENTATIVES 
A. W. Hand & Co. 




















PACKERS’ PURCHASES. 


Purchases of livestock by packers at ee cen- 
ters for the week ending Saturday, 
ported to The National Provisioner as fellate: 


Wilson & Co...........++ 


,- BS. Packing 














0 
Ee a 


Mayerowich & Vail 





Co 
tne & Murray 





St. Louis aes Beef Co. 
Independent Packing Co. 
East Side Pkg. Co 


. Co. 
American ‘ Co. 





“attle. Calves. Hogs. § 
= 


Armour & Co....... 2,214 











OKL —— A cry, 


Kroger Groc. & Bak. 
c 





Peoples Pkg. House Co. 





J. Schlachter & RS 








Blayn ey & sali 
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WICHITA. 
Cattle. Calves. 





Cudahy Pkg. Co. 709 
Dold Pkg. Co. 148 
Local butchers 105 
SED ose can badesasces 962 
INDIANAPOLIS. 
Cattle 
Eastern buyers ........ 1,988 
Kingan & Co........... 1,398 
OS 8 ere 
Ind. Abat. Co. 
Armour & Co. : 
Halgemen Bros. ...... 3 
 BPOE. oeccncscoe 224 
Schussler Pkg. Co. .... 48 
_ i.” 3 Ue 108 
Indianapolis Prov. Co... .... 
Meier Pkg. Co. ...... 89 
Walbretz Pkg. © Risecis 32 
Riverview Pkg. Co. 1 
Miscellaneous ....... 320 
| ry Tr eee 6,422 
MILWAUKEE, 
Cattle. 
Plankinton Pkg. Co. .... 366 0 0=«CS 


United Dressed Beef Co. 17 
Layton gh SoLL Sess sane one 
Rt. ona ee 
F, Geese & Bros, Co. 
I Boe PPT TOC T eee 
Pr 


3 Se Nae ee 743 
RECAPITULATION. 


Recapitulation of packers’ 


for the week ending Feb. 9, 1924, 


tle. 


Cat 
Week ending 
Feb. 9 





SIND: 05050 000s ~ sone 27,097 
ees 
Perr ee 
er 
St. Joseph ..... 
Sioux City .... 
Oklahoma City 
Indianapolis 
Cincinnati ........ 
DUEEIDE 6055560000 we 
WHROMEER cnc cc cvcccceseve 
PONE, «= awn wneuncseuwe ce 
Mogs. 
Week ending 
Feb. 9 
vol rye ....165,900 
Karnsas City 38,934 
er 103,80: 
ee Sr 
rr 45,11 
NE GET occ cvcccveccs 69,140 
Oklahoma City .......... 4,22 
Indianapolis ............ 66,562 
CO eae 19,288 
SND ss ss bw a4 00 3.686 
DR bancneebsbecescc 13,943 
Pree 11,704 
Sheep. 
Week ending 
Fe 
So” "Serre 45,206 
ary 21,5) 
DE: chsGkaeoeeus aba 41,079 
he Ser 2 857 
Se ree 22,25 
PP : cnpanere noses 7,180 
Oklahoma City ......... € 
ee eee 1,822 
Cincinnati 
Milwaukee . 


Wichita ‘ 
eT 


SLAUGHTER REPORTS. 


Special reports to The National 
the number of livestock Fern 
ing centers for the week ending Feb. 

CATTLE. 
Week ending 
“eb. ¢ 





NN  Cciekuasbacas 27,097 
Se ee tke kedeSenes 24,477 
Omaha sasteeeceeeee cess 20,451 
OU A" a 11,304 
SED Siwasicssvncns 5 
ow aed Cc ENT ss kip Sey Ain 


Fort Ww orth 
Philadelphia 








Week outing 


Indianapolis 

er 

New York and Jersey .. 
Oklahoma City ......... 

HOGS. 
Feb 

RON is Nis Gs h tow vac coo 
Kansas City : 


Sa 
East St. Louis 


Sioux City 
6 Rr eee 
SPEED cccncesesesccee 
OO eae 
Ss 2 
Indianapolis ............ q 
EE. 00 0490400456045 
New York and Jersey 


Cklahoma City ....... 1. 4.226 
SHEEP. 
Week ending 
* ¢ 


Chicago 
DO SED. o> Soweeewenh 
Cmaha 3° 


33 563 
net Gh. TUS. ..ccrecae 3,071 


St. Joseph 
Sioux City 
TP cos cus sense hens s 
Fort Worth 
Philadelphia 
Indianapolis . 
POE 0.00% 00 5 0254o00 


New York and Jersey os 38,720 


Oklahoma City .......... 
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RECEIPTS AT CENTERS. 


SATURDAY, FEBRUARY 9, 1924. 





























Cattle. Hogs. These 
LSS ROP CREEL 1,000 14,000 4,000 
Kansas City ............ 300 6,400 2,000 
eo 200 a te 
aor eee 300 10,000 300 
ge eee eee 100 10,500 1,000 
Pe SEEN wasavasu4e ees 600 11,000 2,000 
A 50 1,500 100 
Oklahoma City 200 — = 0 =O ss. anaes 
Fort Worth . 300 400 600 
Milwaukee <2) ae +00 600 
SEE 264 skins nnse ee sae = 100 200 700 
ere ree 100 1,200 200 
So ere 100 Ie eae 
NN re oe 200 8,000 100 
ol SS err 200 3,000 300 
SIE s\n e's ts 10 we whe 200 4,000 100 
Buffalo .... 100 3,000 ‘800 
Cleveland 300 3,000 500 
Nashville, Tenn. ........ souks ia =——sé«Cn 
REED ovbcnsss ss vase 54 100 400 100 

MONDAY, FEBRUARY 11, 1924. 

Cattle. Hogs. Sheep. 
Peer err rrerrr es 20,000 95,000 20,000 
ee TED ons ceccccesss 11,000 16,000 4,000 
Omaha ... a . 8,500 15,000 15,000 
St. Louis . 000 28,000 1,500 
St. Joseph . ; 3,200 10,000 4,000 
Pek CED . scces es ences 3,000 9,000 1,500 
Pk ME. skeeanececncese's 2,300 18,000 1,000 
Oklahoma City .......... 500 Oo. | saese 
rr 4.000 ci | | ee 
DEED, S s8hs.0080 5000s 100 C7. 
Serer ers 1,600 2.000 5,400 
Terre 1,100 2,600 400 
yr re 2,000 ‘ ier 
SEED > cin'd.s'0p'o41650's\6 1,000 7,000 100 
rrr 1,500 10,000 2,000 
DD <c0csés0seoseve 1,800 4,600 1 

uffalo ...... & 138,000 
Cleveland “ 00 
Dasnvivle. Tenn. ........5 @O —  ZaeD serves 
Toronto ... 400 

Sheep. 
Chicago 17,000 
Kansas City 15,000 ,000 
EE 2256 dikcaneseues cee B 17,000 11,000 
i MEE eicg beans 4eweeee a 21,000 2,000 
St. Joseph ,000 6,000 
Sioux City R 14,000 1,500 
OR a ee Ser 18,000 500 
Oklahoma ‘i 800 i —0tiét nw 
Fort Worth 800 500 
Milwaukee 4,500 4 
Denver .... 5,100 4,200 
Pe. o»nivsvesss exes 2, 
eae i le 
DEED 5S vinino w6is'0.5 6: 800 9,000 200 
aaa 100 3, 900 
ee 500 3,600 100 
a eS 200 5,000 2,600 
er 300 2,500 2,500 
PVEENG, TOM, «4. sc sccee 100 1,800 100 
ED be ba 56 5550400008 500 1,400 100 

WEDNESDAY, FEBRUARY 13, 1924. 

Cattle. Hogs. Sheep. 
ND ei acute nase ees 9.000 33,000 10,000 
Se aisdeskebens 5,500 13,000 2,000 
EE SSCS wach ow eiw es ese 6,800 12,500 16,000 
ey re 3,200 18,000 2,500 
Ae ere 3,000 13,500 3,500 
eb ictnnaterhsee 3,500 20,000 2,000 
EE onic SAG vies Sums 2,000 25,000 1,000 
Oklahoma City .......... 200 ic ee, 
aaa 1.500 800 ee 
ESS a eee 400 2,400 300 
Ser ee 800 2,000 6,600 
Pc cGhoiGesue ss aas 390 2,200 200 
DEE. Deseuaneseneeuee 600 ee 0 0tését ean 
UO AE eee 1,200 11,000 200 
hoe, SOLE eee 100 3,000 100 
Cincinnati aes a 4,000 100 
buffalo .... 200 11,000 1,800 
SONI wia0in.c0s wees .. 300 4,000 500 
Nashville, Tenn. ......... 100 + te. 
| SS Serre 700 1,700 200 

THURSDAY, FEBRUARY 14, 1924. 

Cattle. Hogs. Sheep. 
EOC ORTOP OTE ES 9 ,000 40,000 12,000 
er 2,500 6,000 4,000 
Se rn 5000 13,000 13,000 
a ror 1,000 12.000 900 
"Eee 1,500 5,500 3,000 











i. RO sos 
Oklahoma City . — w—— sagen 
EE, cise naee-pniale' ,800 
ee 700 3,500 200 
EE SG cedsesiessonve 700 3,400 4,5 
a Aen or 300 S00 100 
ee ere 800 8,000 300 
EE 54s sicaceata% 405 xan 4,500 500 
err roe 600 6,500 300 
ra ae 100 2,400 1,200 
FRIDAY, FEBRUARY 15, 1924. 

Cattle. Hogs. Sheep. 
TM! £65 6c5ucaseneuesc 5,000 46,000 8,000 
be errs 1,000 6,000 1,000 
CE. Svan sAatewseniaek 1,000 15,000 6,500 
oe eae os ee 16,000 500 
St. Joseph 600 7,000 2,500 
Sicux City . 1,700 17,000 1,500 
se. re Cervekess« Bee 14,000 3,500 
Oklahoma City .......... 600 1.3200 3 usw 
ee. 1,400 1,200 100 
DED kiss wwsiens sess 200 1,000 100 
DE: Giowasaonw-ss5ise0 500 700 5,600 
bf Pe ae ee 100 1.000 33 aesinu 
Indianapolis ......... ... 600 9,000 200 
Pittsburgh onee 3,000 1 
Cincinnati 4,500 200 
SUED GdGs sans et Seuen 2 7,200 10,000 





What is the proper method of “ribbing” 
beef and loading it in the refrigerator car? 
Ask THE BLUE BOOK, the “Packer's 
Encyclopedia.” 
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THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Nothing new has 
been reported around packer market. Of- 
ferings are still noted in branded steers at 
unchanged levels and while inquiry is re- 
ported no business is being effected. Na- 


tive steers are still top at l6c. Texas 
and butts are offered at 15%4c, the last 
paid price, and Colorado 14%c; branded 
cows are quiet at llc asked; heavy cows 
last made 12%c; lights were sold at 12c 
and further light offerings are reported. 
Two more local small packers sold about 
7,500 f.0.b. all weight hides at 12c for na- 
tives and 10%c for brands, being about 
27,500 altogether this week. Nat. bulls 1lc; 
branded 9@10c as to points. Vermont 
special 9@12c calf sold $3.20; twos $2.85; 
10,000 Courlands sold $1.70; dry Norweg- 
ians held 70c, Swedish 68c; wet salted 
28%. Car Brooklyn Nov. Dec. Jan. brands 
sold 14c; two cars Ohio packer Dec. Jan. 
cows sold 12c; car Penn bulls sold 8%c 
flat. Car southern 15-50’s sold 10%c. Car 
Canadian buffs 8%c flat. Car Maryland 
extremes sold 10%c; 3,000 Penn 50 Ibs. 
up native steers sold 13c. 

COUNTRY HIDES—Trade here is a 
trifle slow due to scarcity of material and 
to desires of sellers to hold for more 
money in line with the advances regis- 
tered in the packer and small packer mar- 
kets. Collectors at distant points are 
inclined to withhold offerings temporarily 
to watch developments. Tanners are 
making very few overtures for material 
and for the most part report purchasing 
outside material at their plants at con- 
siderable under what local dealers are de- 
manding. Tanners continue to complain 
bitterly regarding the disparity in hide 
and leather values and insist they will re- 
main passive until a readjustment takes 
place. Advices from the outside sections 
indicate that considerable interest is mani- 
fested in the lots in the originating sec- 
tions by some of the larger dealers. 
Whether this indicates a desire to cover 
short sales to tanners before further ap- 
preciations take place or not cannot be 
learned as yet. All weight hides are in- 
clined to be withheld from the market but 
some material is priced at 9@9M%c deliv- 
ered basis as to qualities. Northwestern 
erub free kinds are wanted at 9c it is 
said but supplies are meager due to small 
slaughter and sold up situation. Heavy 
steers here are quiet and quoted about 9c 
for business though considered nominal as 
a separate selection at 11@12c. Heavy cows 
and buffs are quoted at 8%,@9c with the 
outside usually asked here; Ohio and simi- 
lar lots are priced at 9%c but nothing is 
reported sold on such a plane as yet. Ex- 
tremes are quoted at 1034@11%c as to lots 
and sellers with local material considered 


worth llc and Ohio and similar stock held 
for 114%4c. Branded country hides quoted 
up to 8c flat for heavy average and lights 
to about 9@9'%4c; country packer branded 
hides ranges at 914@10%c; bulls 7'44@8c 
rominal and country packers at 9@10c. 

CALFSKINS—Several of the local col- 
lectors are reported seeking to learn the 
ideas of tanners on subsequent operations. 
It is said some of these sellers are getting 
caught up on previous sales and are get- 
ting ready to make concrete offerings. 
Their ideas are at 2lc as expressed late 
in the week, but tanners decline to lend 
any encouragement to material on such a 
plane. Receipts of calves at principal 
markets are showing slight increases which 
traders feel represent the vanguard of the 
spring crop. Packer calfskins are quiet at 
21%c last paid, which level, tanners con- 
sider high. Sellers are not pricing their 
February take-off as yet. Outside calf- 
skins are quiet at 18-20c from first salt and 
resalted parcels at 16@18c; country run 
of stock is quoted at 13@15c; deacons 
$1.15@1.30 nominal for country mixed 
kinds; cities $1.60; slunks are still available 
at $1.60; kipskins are quiet and nominal 
being quoted about 18@19c for packers: 
rumors of business at the outside price 
are denied in all quarters. Cities last sold 
at 18c and outside parcels range 13@16c. 

MISCELLANEOUS MARKETS—Dry 
hides display no new features, being 
quoted 16@18c; horse hides are strong and 
some export inquiry is reported for these 
hides. Mixed lots quoted $4.50@5.00 and 
best renderers up to $5.50. Packer pelts 
are unchanged at $3.25@3.40 for top qual- 
ity late slaughtered stock. Shearlings are 
in small supply and quoted $1.05@1.10; drv 
pelts are also listless and scarce at 25@ 
30c; pickled skins are considered steady to 
strong at $6.50@9.00; hogskins 15@25c. 

New York. 

PACKER HIDES—A firm undertone 
continues in city slaughter stock but ac- 
tion is necessarily limited by reason of the 
market being well sold out. Natives are 
in supply and available at 15@15%c with 
the inside not yet paid. Branded steers 
have been strong of late and the market 
is well sold out, last sales being at 14%c 
for butts and 13%4c for Colorados. Cows 
recently sold at 11%c for cut heads and 
bulls last sold at 10c with further offerings 
noted at 10%c. 

OUTSIDE PACKER HIDES—New de- 
velopments in the market for small packer 
material are few. Most lots of January 
stock have been absorbed and goodly por- 
tions of the current take-off have moved. 
All weight eastern small packer hides list 
at 11@11%c while mid western descrip- 
tions have sold up to 12c according to 
latest advices. Steers have ruled steady 





Stocks and Distribution of Hides and Skins 


Stocks of hides and skins, and stocks and production of leather for the month of 
December, 1923, based on reports received from 4,699 manufacturers and dealers, are 
reported by the U. S. Department of Commerce in the following tabie. 


COMPARATIVE SUMMARY—STOCKS OF PRINCIPAL KINDS OF RAW HIDES AND SKINS. 


Kind. 

Cattle, total, BRIGG i.e cic ciicsiewaser sec sewweees 
Domestic, packer, hides..........cesccccceveseees 
Domestic, other than packer, hides............... 
Foreign (not including foreign-tanned), hides...... 

SRR RN habe so 0s 5 ose oh wd nH A aN Ga Swke ses 

Cattle and kip, foreign-tanned, hides and skins..... 

CORRE OU I BUS 5 ko hiv cnc grcuceced evans wenesinoes 

Horse, colt, ass, and mule: 

Hides, hides 
Fronts, whole fronts. 
Butts, whole butts.. es 
CWE occas sends cesses borcsvcesasenesee 

Gomt Ome MIG, GIMB ic cic ccc sce ccicncccceccssecgen 

CORPCTRA, GND oc ccccctndsccdsecuessedscevas see ses 

Crees Ge WE, Ginn oe seca cssceccecsvesccecssees 

Chivers Gal MTS, Goss. ooo ci iss eve ectcenseen 

Kangaroo and wallaby, skins..............eeeseeees 

BONE I ens cinass Caheies 0. ecKPelas tne 

PO QR I Ge rciocesicccebedcccceekeceasss 

Pig Gh Boe Ge; WOME. foo cece cesscscoses 









Stocks 
Stocks on hand and in transit——— disposed of 
December, November, December, during Dec., 
1923. 1923. 22. 1923. 
5,086,286 §, 228,246 6,345,676 1,716,692 
8,029,726 8,134.410 3,338,017 1,100,625 
1,414,572 1,348,036 1,589,414 447,687 
641,988 745,800 1,418,245 168,380 
87,704 91,042 108,803, 6,494 
19,488 20,325 74,991 3,222 
2,935,094 3,148,081 4,461,946 1,027,314 
111,262 95,279 127,790 35,934 
101,287 75,941 115,019 5,270 
166,164 148,335 155,977 32,450 
95.054 13,950 134,450 17,000 
9,926,128 9,921,371 8,730,219 1,376,912 
736,043 706,089 929,670 64,949 
7,400,296 7,836.386 9,151,484 2,607,386 
117,358 132,213 178,431 42,652 
485,583 452,769 | eR HRA 
308,945 286.277 188,271 157,571 
71.067 74,913 95,953 6,109 
575,313 949,484 318,831 89,553 





43 


° 
though a little quiet lately amongst east- 
ern sellers at 13@13%4; as noted previously 
2,000 mixed steers and cows dating back 
a year sold in New England at 12%c for 
steers and 10c for cows. Some last fall 
light native steers sold as previously noted 


at 13%4c. Many sellers have advanced 
their ideas on heavy steers to 14c. Bulls 
quoted 10c. 

COUNTRY HIDES—A waiting market 
appears to be the appellation for country 
stock. Tanners are in and out of the mar- 
ket on the bargain lots and sellers for the 
most part are insisting upon strong levels 
because of the late cent advance in packer 
light native hides. Mid west shippers are 
inclined to ask 11%%c on good extremes 
but report no success in obtaining such a 
price. Similarly they talk 9'%4c for buffs. 
Western light hides are offered at half a 
cent less without exciting much interest 
and buyers intimate they might be inter- 
ested at 10%c@8c. Lights, however, have 
sold at llc in recent weeks, some of this 
business being for export. Southern light 
hides are held at 10@11c flat with the out- 
side paid on some Maryland material of 
choice description. Canadian lights are 
considered top at 10%c flat with recent 
en down to 10c for 25@50 lbs. mate- 
rial, 

CALFSKINS—There is no new busi- 
ness reported. Traders report stocks small 
and values high. Last sales lights $1.80 
but more money now talked. Mediums 
lately made $2.25@2.35 and heavies $3.10@ 
3.25. Kips are strong at $3.50@4.50 asked; 
buttermilks $2.90@3.00. Outside calf 20@ 
30c each less. Untrimmed 20c; foreign 
stock very firmly held; Courlands held 
$1.70; light Swedish 30c asked. 


a 

CHICAGO HIDE QUOTATIONS. 

(Special Report to The National Provisioner, from 
J. F. Nicolas.) 

Quotations on hides at Chicago for the 
week ending Feb. 16, 1924, with compari- 
sons, are as follows: 

PACKER HIDES. 


Week ending Week ending Corresponding 
Feb. 16, '24. Feb. 9, ’24. week, 1923. 


steers ....... 174%@18e @l7%c 23 @23%e 
Heavy native 

Ieee @16c @15%c 20 @20%ec 

eavy Texas 

Cj eee ee @l5%e 15¢ 17%e 
Heavy butt ” e 1% 

branded 

ae @15%e @15c @18e 
Heavy Colorado q 

eee @14\%ec @1l4c @lic 
Ex-Light Texas 

ee 11 @l1l%c 10 @10%c 13¢ 
Branded cows..11 @ll%ec 10 @10%c Gizs 

eavy native 

QD ach -Gag x @l12%c 12%@12%c @16%c 
Light native 

Co RE @12c 114% @12¢c 15¢ 
Native bulls ... ali @lic 13 a 
Branded bulls.. 94@10c @ 8%c 11%@12c 
Calfskins ..... 20 @21%c 20 @21%c 18144@18%c 
ES. bhdcewas as 18 @19¢c 18 @20c 17 17%e 
Slunks, regular. @1.60 $1.50@1.60 $1.25@1.40 
Slunks, hairless 30@ i0c 30@60c 35@T5c 


Light, Native, Butts, Colorado and Texas steers ic 
per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Week ending Week ending Corresponding 
Feb. 16, ’24. Feb. 9, '24. week, 1923. 
Natives all 
weights ..... 11% @12c 11 @11%c 14 14%e 
Tulls, native...10 @10%ec 9 @9%ce 12%@13c 
Branded hides.10 @10%c 9% @10c 12% @138c 


Calfskins ...... 20 @2ic 20 @2lec 18 @18%c 
i eae 17%4@18e 17 @17%e 17 @l7%e 
Light Calf ....$1.50@1.60 $1.50@1.60 $1.30@1.65 


Slunks, regular.$1.40@1.50 $1.30@1.40 $1.00@1.10 
Slunks, hairless.25 @50c 25 @50c 35 @70c 
COUNTRY HIDES. 
Week ending Week ending Corresponding 
‘eb. 16, ’24. Feb. 9, °24. week, 1923. 
Heavy steers...10 @10%c 10 @10%c 13 @l4c 





Heavy cows ... 8%4@ 9c 84%4@ 8%c 12%@13c 
WES. 260 - 84%@ 9c 8%@ 9c 12% @13c 
Extremes . -.10%@11%e 10%@1l1c 13% @1l4c 
Bulls $ --- 8 @8%c Th@ 8&e 10 @10%c 
Branded ....... 7%4@ 8&e 744@ 8c 10 @lic 
Calfskins ...... 14 @l5c 14 15¢ 15 16c 
DS ieGin bs ane 13 @l4c 13 l4c 13 l4c 


Dp D 
Light calf ....$1.40@1.50 $1.40@1.50 $1.10@1.20 
Deacons ......$1.20@1.30 $1.20@1.30 $0.90@1.00 
Slunks, regular.$1.00@1.10 $1.00@1.10 $0.50@0.60 
Slunks, hairless.25 @30c 25 @30c 25 @30c 
Horsehides ....$4.00@5.00 $4.00@5.00 $4.50@5.00 
Hogskins ...... 25 @30c 25 @30c 15 @20c 
SHEEPSKINS. 
Week ending Week ending Corresponding 
Feb. 16, '24. Feb. 9,’24. week, 1923. 
Large packers ...$3.25@3.50 $38.25@3.50 $3.50@3.55 


5@é 
Small packers ...$3.15@3.40 $3.00@3.30 -20@3.25 
Packers, shear- 
BD Sec cnereess @1.15, $1.10@1.15 $1.05@1.10 


Country pelts ...$1.75@2.25 $1.75@2.25 $1.50@2.00 
Dey pelts ...000 28@31c 28@31c 27@30c 








ICE NOTES. 


A $100,000 cold storage plant is being 
contemplated for Prosser, Wash. 


The Peoples Ice and Cold Storage Co. 
is building a new ccld storage plant in 
Claremore, Okla. 


The Madera plant of the People’s Ice 


Company, now being built in Madera, 
Calif., will start operations about 
March 15. 


The West Michigan Storage Co. is plan- 
ning the construction of a $1,000,000 cold 
storage plant in Grand Rapids, Mich., 
next spring. 


A cold storage system, with probably 18 
units, is being planned by the Poultry 
Producers’ Exchange of the Texas Farm 
Bureau, Dallas, Tex. 


It is expected to have the new ice plant 
and cold storage warehouse in Walnut 
Springs, Tex., in operation shortly, accord- 
ing to G. C. Carmany, the owner. 


The Compton Ice & Storage Company, 
Compton, Calif., plans to double the ca- 
pacity of the 16-ton plant built last April 
by building another unit the same size. 


The Second Electric Refrigerating Cor- 
poration has been incorporated in Lynn, 
Mass., by Charles K. Tripp, Harold H. 
Osborne and T. E. P. Wilson. The capi- 
tal is 1,000 shares without par value. 


The new ice plant now under construc- 
tion at Walron boulevard and Autumn 
avenue, Memphis, Tenn., is expected to be 
put in operation about ‘March 1. It will 
be the first electrically equipped ice plant 
in that city. 

—_—s en 


What is the proper method of icing beef 
cars? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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BRINE SPRAY CHILLING. 
(Continued from page 23.) 
How to Keep Brine Clean. 

Dirty brine is unnecessary. It can be 
and is being kept clean in some of the 
very largest systems, through the simple 
expedient of leaching the salt required for 
strengthening, in suitable vats provided 
with sponge filters. With large open 
brine cooling tanks, very good clarification 
is obtained by settling. Thus pipe scale, 
or refuse getting into the brine while out 
in the piping or on the decks, accumulates 
in the brine tanks, where it can be re- 
moved every two or three years. 

In small systems, particularly in con- 
nection with automatic refrigerating ma- 
chinery, good practice dictates continu- 
ously passing all the brine through sponge 
filters every trip around the circuit. In 
such cases, an annual inspection of the 
nozzles will suffice, and then very few 
will be found plugged. 

Pipe line strainers for protecting 
nozzles are useless. They frost up, 
difficult to clean and are a constant an- 
noyance. They should be used for the 
sole purpose of guarding the pump 
against refuse which is large enough to 
plug the water passages in the impeller. 
The coarse mesh screens which afford this 
protection will give no trouble. 


Calcium Brine Not Suitable. 


The question is frequently asked by the 
inexperienced, whether calcium brine is 
suitable for the spray system. There are 
rare applications where it might be used 
with safety. Generally speaking, and par- 
ticularly where food products are exposed 
to the air, it is not suitable. 

The chief objections are: tendency of 
mist to carry over, greater expense for 
calcium vs. salt, and greater drying effect 
on the air, which increases shrinkage. 

A trace of common salt mist in the air 
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The Key that 
Unlocks the Door 
to INCREASED PROFITS 


HOUSANDS of York Machines have paid for 
and are now earning substantial 

dividends for their owners. These machines are 
designed for service, built of the best materials for 
the purpose, thoroughly tested and rigidly inspected 
require 
very little attention and do not require a skilled 
probably no other equipment 
you can buy that will be a greater help in increas- 
ing your profits than a York Refrigerating Machine. 


YORK MANUFACTURING CO. 
(Ice Making and Refrigerating Machinery Exclusively) 
PENNA. 
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is not harmful to the product, nor does it 
produce an objectionable taste. Many 
think it helps preserve surface conditions 
and keeping qualities of the product. 

There are two or three installations of 
which the author has knowledge where 
calcium brine is being sprayed, largely be- 
cause of the fact that considerable refrig- 
eration is done elsewhere in the plant on 
the closed circulating system, and the 
brine cooled in multi-pass shell and tube 
coolers, on the pressure side of the pumps. 
Therefore the ‘element of safety against 
freezing, should the pump stop, is a prime 
factor. 

Strength of Brine to Use. 


The question of proper strength salt 
brine to use is determined by the charac- 
ter of brine cooling equipment and the 
ammonia suction pressure. Fool-proof- 
ness and insurance of continuity of opera- 
tion are fundamentals in the design of 
brine spray systems. Therefore the brine 
cooling equipment must not freeze up be- 
cause of too weak brine, or because of 
stopping circulation, etc. 

The safest way to cool brine is by coils 
submerged in open tanks, or by shower- 
ing over Baudelot coils and allowing it to 
accumulate in a sump tank of sufficient 
capacity to handle all the brine lying out 
in the system, so that if the pumps stop, 
brine will not be lost. 

If submerged coils are used, baffling or 
the addition of agitators will improve the 
effectiveness of the coil surface; but then 
one advantage is lost, namely, the clarify- 
ing which the brine would otherwise ob- 
tain by the simple process of settling. 

Cautions in Using Brine. 


Multi-pass shell and tube coolers, par- 
ticularly when located on the discharge 
side of the pump, must be used with great 
caution, on account of the danger of freez- 
ing up, should the circulation stop. Very 
strong brine will to some extent mitigate 
the damage which may ensue, but where 
the load on the cooler is a large proportion 
of the ice machine load, stoppage of cir- 
culation may result in the back pressure 
being pumped down quickly, so that the 
strongest salt brine will not afford a safe- 
guard. 

The same caution must be used where 
submerged single pass coolers are used, 
for if agitators stop, damage can quickly 
follow. Double-pipe coolers are also a 
source of danger, in addition to the fact 
that the expense of pumping against the 
extra friction head involved runs into con- 
siderable money. Shell and tube coolers 
on the discharge side of the pump are 
open to the same objection. 

The only reasonably safe way to use the 
multi-pass shell and tube cooler is on the 
return brine line. Obviously this can be 
done only when sufficient head is available. 
The cooler should discharge into an open 
tank, and be so baffled in the heads that 
should the pumps stop the cooler will 
gradually drain out free. 

Showered and Submerged Coils. 

The weakest brine may be used with 
showered coils, and can be carried at a 
strength the corresponding freezing point 
of which is above the temperature of the 
ammonia. This elevation of temperature 
in turn depends upon the rate at which 
brine is showered over the coils per foot 
of length, and also upon the temperature 
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head between the brine and ammonia. It 
will range from 25 to 40 per cent of the 
difference between minimum brine tem- 
perature and ammonia. 

With submerged coils it should run 
‘rom 10 to 20 per cent, depending upon 
ihe presence of baffling or baffles supple- 
mented by agitators. In the case of both 
showered and submerged coils, no possi- 
ble serious danger or damage will follow 
from icing up of the coil surfaces. 

With shell and tube coolers in the re- 
turn line the freezing point of the brine 
should be about 5 deg. below the am- 
monia temperature. Other arrangements 
involving either single or multi-pass will 
require brine as near saturated as possi- 
ble, except where there is small likelihood 
of the suction pressure being pumped 
down to the danger point if brine circula- 
tion ceases; conditions which are found 
in large plants. In these cases the brine 
may be carried with a freezing point 5 to 
10 deg. below the ammonia temperature 
with reasonable safety. 


Too Strong Brine Causes Loss. 


Brine should never be carried stronger 
than necessary. It increases product 
shrink, the expense of which will be many, 
many times the entire salt cost. Added to 
this, it is evident that to carry 80 deg. 
salometer brine, where 40 deg. would be 
safe, will just double the amount of salt 
required to keep up brine strength. 

Air cooled with 100 deg. salometer brine 
will have a humidity of about 80 per cent. 
The weaker the brine carried, the higher 
will be the humidity. Air cooled with wa- 
ter will have 100 per cent humidity. Since 
it is the humidity which is the most im- 
portant factor in shrinkage, obviously 
weak brine is the correct thing. 


(EDITOR’S NOTE.—In the concluding in- 
stallment of this discussion some important 
information on the strength of brine will be 
given, with results of tests in chilling hogs. 
Refrigerating apparatus necessary for 24- 
hour chilling, shrinkage savings, and other 
practical features will be discussed. The 
possibility of chilling with water alone also 
will be touched upon.) 





Operating Pointers in Brine 
Spray Chilling 


Continuous brine strengthening, 
and use of the weakest brine possi- 
ble, will cut the salt cost and re- 
duce product shrink. 

Quick chilling and dry ceilings are 
dependent upon rapid air circula- 
tion. 

Air circulation depends 
quantity of brine sprayed. 

The more brine is sprayed the 
higher must be its temperature to 
prevent freezing product, and the 
higher will be the humidity. 

The higher the brine temperature, 
the weaker it may be carried, and 
the higher suction pressure on the 
ice machine. ) 

The higher the suction pressure, 
the greater the ice machine capacity, 
and the less the power required per 
ton of refrigeration. 

Efficient pumping and low pres- 
sure sprays merit a large premium. 
The best spray systems require 
about 0.1 h. p. for pumping; poor 
selection or location of equipment 
will often increase this over 500 per 
cent. 

For every 5 h. p. used in brine 
pumping or agitation, 1 ton of re- 
frigeration is required to offset it. 
This refrigeration cost will add 
about 50 per cent to the power cost 
for pumping. 

Variable speed pumps automat- 
ically controlled pay big dividends 
and improve operation of system. 


upon 
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Brine Spray Refrigeration is reduced to a science 
by using Webster Brine Sprays applied by our 
methods. 


Weak brine at high temperatures is used with re- 
markable results, permitting the use of higher 
ammonia suction pressures, which naturally in- 
creases capacity of the ice machine with lower 





power consumption. Pressures required on Web- 
ster Brine Sprays range from 3 to 9 Ibs., resulting 
in reduced pumping costs. 


If you are contemplating additional cooler space, 
or planning to change your direct expansion piping 
or brine circulating system to Brine Spray Systems, 
our broad experience will help you to economize. 
Complete brine spray systems installed; results 
guaranteed. 


Send for literature 


“The Successful Systems are Webster Systems” 
No. 3 











AtmosPHeric « ConpiITIONING ~« CoRPORATION 
LAFAYETTE BUILDING, PHILADELPHIA MONADNOCK BLOCK, CHICAGO. 








De La Vergne 


Ice & Refrigerating 
Machines 


: De La Vergne high speed hor- 
izontal machines have been in 
actual use longer than any 
other design. The patented 
auxiliary suction port is a great 
advantage, not only increasing 
the efficiency but insuring per- 
fect lubrication. 


De La Vergne medium and 
low speed machines are also 
offered to suit any require- 


300 ton direct connected Electric Driven De La Vergne 
ments. 


High Speed Machine 


Send for our bulletins 


De La Vergne Machine Company 
931 East 138th St. New York City 


: Los Angeles, Cal. 
Branch Offices: 


Philadelphia, Pa. 
Kansas City, Mo. 
Houston, Texas 
St. Louis, Mo, 
El Paso, Texas 


Jacksonville, Fla. 
San Francisco, Cal. 
Havana, Cuba 
Honolulu, T. H. 
Tokio, Japan 


Mexico City, Mexico 
Buenos Aires, Arg., 
Ss. Am 


Tampa, Fla. 








Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue PHILADELPHIA, PA. 


West of 22nd St. 








RAS SULA TION 7225.51 
CUR wis 
INVESTIGATE THE IS VEARS GOOD RECORD 
Manuractureo AppiieD AND GUARANTEED By. 














Freezer and Cooler Rooms {,("¢, “eat 224 


Details and Specifi- 
cations on request 


Spectaists in CORK INSULATION 


207 E. 43rd St. 





Morrow Insulating Co., Inc. »=w vor« 
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Chicago Section 


W. R. Sinclair, of Kingan & Company, 
Indianapolis, spent a few days in Chi- 
cago. 

Frank Kohrs, secretary-treasurer of the 
Kohrs Packing Co., Davenport, Iowa, was 
a Chicago visitor during the week. 

Packers purchases at Chicago for the 
first three days of this week totalled 22,663 
cattle, 9,753 calves, 92,989 hogs and 28,524 
sheep. 


Fred G. Duffield, secretary of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
passed through Chicago last Tuesday on 
his way South for a vacation. 


William R. Perrin, the packinghouse 
engineering and machinery expert, who 
now makes Toronto his headquarters, was 
visiting his Chicago offices this week. 

Swift & Company’s sales of carcass beef 
in Chicago, for the week ending Saturday, 
February 9, for shipment sold out, ranged 
from 7.00 to 19.50 cents per pound, aver- 
aged 12.52 cents per pound. 

Charles H. Knight, president of the 
Louisville Provision Co., Louisville, Ky., 
and impressario of many other money- 
making enterprises in that section, was in 
Chicago this week spreading sunshine. 


Provision shipments from Chicago for 
the week ending February 9, with com- 
parisons were as follows: 





Week Prev. Cor. Week 
ending Feb. 9 week 1923 
Cured Meats. Ibs....19,277,000 21,087,000 14,300,000 
Canned Meats, cases 18,067 14,353 10,606 
Fresh Meats, Ibs...37,478,000 36,307,000 25,671,000 
i. oe: ps eesee 2,201 1,553 5,474 
Lard, lbs. .........20,675,000 18,265,000 12,291,000 
George F. Pine Walter L. Munnecke 


Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 
OVER HEAD TRACK WORK. 


10 Morauette Detroit, Mich. cnerry 3750-3751 








H.N. Jones Construction Co. 
Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 
30 Years Experience 





President W. H. White, Jr., of the 
White Provision Co., Atlanta, Ga., called 
on several of his Chicago friends this 
week. Mr. White spends most of his time 
supervising the construction of new addi- 
tions to his plant at Atlanta, which is the 
biggest in the South. 


PACKER’S NBW CALENDAR. 


One of the most interesting of the 1924 
calendars that have come to TRE NATIONAL 
PROVISIONER is that issued by the St. Louis 
Independent Packing Co., St. Louis, Mo. 
It bears interesting pictures of both the 
St. Louis and Pittsburgh plants. In addi- 
tion to bird’s-eye views there are pictures 
of the various curing and packing depart- 
ments, coolers, etc., on down to the boiler 
room. 

—~~—fe 


GEORGIA SWINE PRODUCTION 


Announcement is made by the Georgia 
Swine Growers’ Association of plans for 
encouraging the production of hogs in that 
state. All plans are part of a general 
agricultural development plan under the 
auspices of the Swine Growers’ Associa- 
tion. 

To encourage the better care of large 
litters, prizes aggregating $300 will be 
given at the Southeastern Fair for the 
heaviest litters farrowed after March 1, 
1924. Entries of pure bred grades and 
cross-bred hogs may be made under the 
rules prescribed. 

As a means of encouraging activity in 
boys and girls club work the Association 
will give a gold medal to the best hog 
of each breed exhibited by members of the 
boys and girls pig clubs. 

Both contests are for Georgians only. 

a 


? 


PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner from 
H. C. Zaun.) 


New York, February 13, 1924——Whole- 
sale prices on green and sweet pickled 
pork cuts: Pork loins, 18@19c; green 
hams, 8-10 lbs., 16c; 10-12 lbs., 15%c; 12- 
14 lbs., 15c; green clear bellies, 6-8 Ibs., 
13c; 8-10 Ibs., 12%c; 10-12 lbs., 12c; 12-14 
Ibs., 12c; green rib bellies, 10-12 lbs., 12c; 
12-14 lbs., 12c; sweet pickled clear bellies, 
6-8 lbs., 91%4c; 8-10 lbs., 10c; 10-12 ibs., 10c; 
12-14 lbs., 10c; sweet pickled rib bellies, 
10-12 lIbs., 10c; 12-14 lbs., 10c; sweet 
pickled hams, 8-10 lbs., 15%c; 10-12 Ibs., 
15c; 12-14 lIbs., 15c; dressed hogs, 115<c; 
city steam lard, 11%4c; compound, 124“%Z@ 
1234c. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cola Storage, 
Manufacturing Plante, Power Install- 


Pete ff teeesee~ date 
1194 Marquette Bldg CHICAGO 


H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


Architects 
1637 Prairie Ave. Chicago, III. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





CUTTING HOGS AT A LOSS. 
(Continued from page 21.) 

It is really a pity that financial experts 
and the public in general do not show 
more interest in the vital and difficult prob- 
lem of our industry. Competition is often 
so uneconomic and amateurish in the pack- 
ing industry that more public understand- 
and some outside counsel, would do 
industry a great deal of good. 


ing 
the 
- Not a Cheering Prospect. 


There is little to indicate that there will 
be any improvement in the market value 
of packinghouse products for months to 
come. The only alternative for our indus- 
try is cheaper hogs. ‘This is most regret- 
able from the standpoint of the farmer. 
But, after all, the packer is not responsible 
for the over-supply of hogs, any more 
than the baker is for the over-supply of 
wheat. 

The cannot be expected, and 
must cease, to cut his hogs at a loss. If 
he continues to assume the burden of ab- 
sorbing the losses incident to unbalanced 
supply and demand, as he has during the 
past five years, it will eventually mean 
the complete disintegration of 
dustry. 


packer 


the in- 
Just because the packer did it in past 
years does not mean that he can do it 
now. Conditions are different in every- 
thing that affects his business, from buy- 
ing, through the manufacturing stage, to 
the selling end. 
The packer must learn to be a business 
man, or go out of business. 
Yours truly, 
A PACKER. 


- 


VESTEY’S BUYS BRAZIL PLANT. 

The meat packing plant of the Cia. 
Mechanica at Barretos, Brazil, has re-- 
cently been bought by Vesty’s, Ltd., of 
London and the Argentine, together with 
36,000 acres of land at Barretos and 240,- 
G00 at Matto Grosso. This information 
comes from the U. S. Department of Com- 
merce. 

The resumption of north Brazilian meat 
exports is looked for as a result of the 
recent taking over of the municipal pack- 
ing house at Santos by the Cia. Mechanica 
e Importadora de Sao Paulo. During the 
war considerable quantities of chilled and 
frozen meat and other animal products 
were exported to Europe but during the 
last three years exportation has ceased 
and the output of the Santos plant reduced 
to meet local requirements only. 





M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc You Profit by Our 25 Years’ Ex- 

rience. Lower Construction Cost. Higher 


fficle . 
206-7 Falls Bidg., MEMPHIS, TENN. 








Fred J. Anders Chas, H. Reimers 


Anders & Reimers 
ARCHITECTS 
ENGINEERS 


Packing House 
Specialists 


314 Erie Bldg. 
Cleveland, O. 





Cc. W. Riley, Jr. 
BROKER 
2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallews 
Offerings Solicited 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
15 Park Row New York 
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CHICAGO LIVESTOCK. 























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 

Monday, Feb. 4 ........21,979 3,661 64,454 14,013 
Tuesday, Feb. 5 ....<6 9,058 1,751 40,398 7,733 
Wednesday, Feb. 6...... 5,463 785 13,328 7,702 
Thursday, Feb. 7....... 11,360 1,219 37,813 18,975 
Bride, Tie. © scdssves 8,785 1,066 58,712 11,291 
Saturday, Feb. 9 ...... 960 178 13,370 4,672 
Total for week ...... 57,605 8,660 228,075 64,386 
evious week ........52,304 14,658 288,773 72,003 
Yoar ago ..............54,504 10,241 208,017 60,278 
‘Iwo years ago ........52,731 14,128 177,985 56,530 
Monday, Feb. 4 342 23,072 3,696 
Tuesday, Feb. 5 130 15,367 1,985 
Wednesday, Feb. 6 .... 3,788 31 7,145 1,912 
Thursday, Feb. 7 ..... 3,606 216 9,904 4,295 
PTSGR, Ws Basics sos 4,519 256 17,673 3,359 
Saturday, Feb. 9 ...... mee “sux 8,697 3,879 
Total for week ......20,032 975 81,858 19,126 
I’revious week ........ 18,407 1,705 103,280 21,570 
Viner "OM: a vaswiane wane 8,902 1,015 72,148 20,386 
Two YeOSTS QBO .i.ssss 19,991 902 62,547 19,757 


Receipts at Chicago Stock Yards thus far this year 
ty» Feb. 9, with comparative totals: 


1924. 1923. 
CEE Gaeta neseuk en eknGu ademas 380,972 343,564 
MUTE ok os 4d ws on ska sa eae wad 78,005 79,940 
OE: a: cck tas Vie S ceva bee heeeers 1,654,411 1,320,601 
eee ores Terre eT rere 507,050 442,726 
Combined weekly hog receipts at eleven markets for 
1924 to Feb. 9, with comparisons: 
Week. Year to date. 
Week ending Feb. 9 .......... 831,000 5,390,000 
PPOVAGIE SOON, 8 6s jaobsiececs asa eme's SB8000 ssn swacesss 
Corresponding week, 1923 ...... 767,000 4,809,000 
Corresponding week, 1922 ..... 613,000 3,802,000 
Corresponding week, 1921 ...... 714,000 4,691,000 


Combined receipts at seven points for the week 


ending Feb. 9, 1924, with comparisons: 
*Cattle. Hogs. Sheep. 
Week ending Feb. 9 ........ 171,000 666,000 181,000 
PROVAGUN WOK 65655 5550550008 169,000 787,000 183,000 
een CE ORECOTEL TEER PEPE 165,000 643,000 185,000 
| Aa ae tener eas en Aart Borer 168,000 512,000 167,000 
ML. screeds neeaamunawauenne 127,000 588,000 211,000 
BEEN stabctastuubenceees - 166,000 436,000 206,000 
Combined receipts at seven markets for 1924 to 


Feb. 9, and the corresponding period for previous 
years: 

*Cattle. Hogs. Sheep: 
REE? ShGATSATANS ROD 1,094,000 4.420,000 1,196,000 
J PE Peer err er 1,123,000 3,999,000 1,190,000 
WOME: a sis0seasiese cusses 1,012,000 3,184,000 1,178,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts, 
top and average 
weeks: 


average weight and 
prices for hogs for under-mentioned 


Average 
Number weight.—Prices 








rec ived. lbs. Top. Average 

Week ending ut 231 $7.50 $ 7.15 
Previous week 230 7.25 7.00 
| EE eer 236 8.85 8.10 
SBE: Gasarad emeteo sake 231 10.25 9.50 
POEE  AxvssusGenn encoun 232 10.20 9.05 
Ree. 2axsesenwadeawakee 232 «615.65 14.80 
i) rr errr reer 236 18.15 17.835 
MME . aWea'scdcey sow elena 232 16.90 16.10 
BOON SaWea s¥a5is Odea 202 12.60 12.35 
Le a Ne 206 -* 50 8.20 
BANE.” 3c ncid niece ka oe eee 226 6.921%, 6.65 
og OE EE EO 224 8.80 8.65 
RVs ROME ond loc cares 207, 500 225 #11.70 11.15 
*Receipts and average weight for week ending 


Feb. 9, 1924; unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

Week ending Feb. 9 e% 7. 15 $ 7.95 $14.15 
Previous week ......... 13.70 
BRR. "+5 Saukuaeaceswes 14.00 
RDES 2255543 chee Sane 13.85 
MEE. sanveacdeeseewees 9.10 
4 nO ee 20.20 
MP inant cup swe eees 16.90 
SE: avis pembidawakanwe’ 16.35 
MOM uk dake edeaens 14.40 
SME @ cc knn do ae beeen ene 11.00 
PAI cca Nravasengvera ea sipe ate 8.45 
IEEE sagan soukwwaaeecae 7.55 
Avy. 1014-1928 .......$ 9.90 $11.10 $ 8.65 $13.20 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards 
for week mentioned: 

Hogs. Sheep 
147 peed 48,000 
8: 50,483 
39,892 
36,773 
57,314 
51,620 


Cattle. 


“Week ending Feb. 9 
Pre ‘vious week 








94, 680 


Saturday, Feb. 9, estimated. 








Chicago packers hogs slaughtered for the week 
ending Feb. 9, 1924: 
pe ge 8 ee er ert ree ar ees 16,700 
Anglo-American Provision Co. ........+.seeeees 7,800 
inte te. PETER PELU ELEC RCE EEL ee 17,500 
. EX. TRB OG. a ioiec snc in kein d ceva dees 9,100 
i A MPU PTUTTUOUL EC CEPT ET ee er 16,000 
We, Bi Ts jc cw ncocasccavensgees de sasnscines 16,800 
Dey G-Tebnet Be OR. oo avc cc ccs cnsdieecvenven 7,900 
Western Packing & Provision Co. ............ 19,500 
Rpaberty: Me MPMI a :eisi6in 0 4.00 '906.5i00 04-014 ve vioee seis's 
Miller @ THAPG.6.666.0565.66 ccdicdscs 
Independent Packing Co. 
| ie  , SE ore ere 
Witiiams TAVIS Ge. occ ccvcccccccessccscvecns 
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PRINT-AD-STRING is made in 
plain colors or combinations of 
colors to harmonize with the 
colors in your labels, making a 
neat package and increasing the 
advertising value of your label. 


we will make up a sample to 
show you how Print-Ad-String 
will look on your packages. 


CHICAGO PRINTED STRING CO. 


2411 Clybourn Ave., 





PRINT-AD-STRING 


+ 
™N 








The tape is made in widths for 
all weight packages, and sold 
under _ guaranteed breaking 
strengths which insure safe de- 
livery of your goods to the 





CHICAGO, ILL. 








MMMM MMM TM 





pS i rr Trrrririrr ries re cree 800 
NNN ci wa'os dea Viee tate kens ones ceeei@eeae Me 
Se COO Ee Pa C RT OT TE rie 165,900 
NU WE 6) 6.50009 ie eek Kiwee be remnrewe wee 210,100 
NE ie aired ieiceikiclna sink Sea ON ee Madan ies 142,800 
Ree etc ener rrr rier 161,500 
(For Chicago livestock prices see page 40.) 
ee 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending February 9, 
1924, with comparisons, as follows: 


Week Cor. 
Previous week 
Western dressed meats: week. 1923. 
Steers, carcasses..... 7,212 
Cows, carcasses ..... 1,108 
Bulls, carcasses ..... 
Veal, carcasses ...... 
Hogs and pigs ..... ae 
Lambs, carcasses .... 2 





Mutton, carcasses .... 





Beef, cuts, lbs.. : 1 73 iy 

Pork, cuts, Ibe.......1,é 544,868 1,519,900 e 199, 748 
Local slaughters: 

2 errr 9,617 10,096 9,921 

RVR 0.050 6dc ieee es 13,640 11,996 9,776 

EE dios.s Cs aisieeaeeaie 64,383 67,490 60,488 

GD 6 kaecscscccswas 38,720 42,144 33,511 


——_%o—— 

Do you know how to build your 
hide pack to avoid shrinkage and 
keep your hides in No. 1 condi- 
tion? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 





| 
dealer 
Send us one of your labels and 
: 
= 
3 





PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
specion at Philadelphia, ‘Pa., are officially 
reported as follows for the week ending 














February 9, 1924: 
Week Cor. 
endging Previous week 
Western dressed meats: Heb. 9. week. 1923. 
Steers, carcasses 5 2 2,977 
Cows. carcasses .... 936 459 
Bulls, carcasses ..... 192 7 
Veal, carcasses ..... 1,480 1,842 
Lambs, 8,048 7,419 
Mutton, 2,138 2,387 
Pork, 616,650 547 388 
Local slaughters 
Seer 2,050 
ere 30 1,385 
NI a4 -ara "a xlaern aca 24°653 21,843 
Nau skier ous 4,869 4,800 5,214 
se 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 








slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
February 9, 1924, with comparisons: 
Week Cor. 
ending Previous week 
Western dressed me ‘ats: Feb. 9. week. 1223. 
Steers, ‘ é 2,056 
Cows 2,284 
Bulls ses 46 
Veals, carcases 739 
Lambs, carcasses .... 12,871 
Muton, carcasses 1,267 
POEs WE ai0c 8 0's’ 294,699 
Local slaughters: 
Ne aw tic cisassia'S ears 1,377 
CREE oc ocapareveds 1,986 
UND. 5. o'eicdora's.aiesaiadictche 26,043 
So 4,062 








Packing Houses 


Cabie Address: 
**Ernorbrown,"’ New York 





Gorman-Brown Engineering Corporation 


Specializing in the erection and equipment of 


Vegetable Oil Refineries 
Preserved Food Plants 


Executive Office 
Suite 901, Barrett Building, 40 Rector Street 


New York City 


Exclusive Engineers, Architects and Builders of the Chain of Packing Houses 
and diversified staple Food Manufacturing Plants being established by the 
Confederated Home Abattoirs Corporation 


Telephone: 
Bowling Green 0584 
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Chicago Provision Markets 


CASH PRICES. 
Based on Actual Carlot Trading, Thursday, February 


14, 1924. 
Green Meats. 


Regular Hams— 


8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 lbs. 
16-18 Ibs. 
18-20 lbs. 


Skinned Hams— 


14-16 lbs. 
16-18 Ibs. 
18-20 Ibs. 


24-26 Ibs. 
25-30 Ibs. 


Picnics— 
4- 6 Ibs. 
6- 8 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 


avg 
RRR See ee oe ee 
S- ekckskedcetonaedesuwnsuce 


a Phat aesboushhunass cass haes 
avg. 
avg 


Clear Bellies— 


6- 8 Ibs. 
8-10 Ibs. 
10-12 lbs. 


12-14 Ibs. ¢ 


14-16 lbs. 


Regular Hams— 


10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
16-18 lbs. 
18-20 lbs. 


Boiling Hams— 


16-18 Ibs. 
18-20 Ibs. 
20-22 ibs. 





Skinned Hams— 


14-16 Ibs. 
16-18 Ibs. 
18-20 Ibs. 
20-22 Ibs. 
22-24 Ibs. 
24-26 Ibs. 
25-30 Ibs. 
Picnics— 
4- 6 lbs. 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 lbs. 


SORE ocudacnSeeessesttas cides 
Sl cshhensscspseresees seene> 
BVB. ce coccccccesceceseccccces 
DE th cuwekne dicen eh eeennes 
DEC cobAsusscebeabeddinaebads> 





Bellies (square cut and seedless)— 


6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 


Extra ribs, ¢ 
Extra clears, 


Regular plat 
Clear 


Fat Backs— 
8-10 Ibs. 
10-12 lbs. 
12-14 Ibs. 
14-16 ibs. 
16-18 Ibs. 
18-20 Ibs. 
20-25 lbs. 


plates, 
Jowl butts .. 





8 eee . 
| See yee ee 


QVB....> eer eresecces 


AVE......-.- 
ave.. 

ave.. She beatae soeeeb 682% eee 
avg... erceesee 


Clear Bellies— 


14-16 Ibs. 
18 20 Ibs. 

25 Ibs. 
- 0 Ibs. 
30-35 Tbs 
35-40 Ibs. 
40-50 Ibs. 














.. 9%@10 


MARKET 


SERVICE 


@14 
@13% 
@13% 
@13% 
@14\% 
@l4% 


14 @14% 

14 @14% 

14 @14% 
@15 
@15 


@15% 
@15% 
@15% 


97,410 
9%a@l10 
97,410 





@ 9% 


FUTURE PRICES. 
Official Board of Trade, Range of Prices. 





SATURDAY. FEBRUARY, 9, 1924. 
Open. High. Low. Close. 
LARD— 
7 RE ee ny 5 11.02% 10.97% 10.97% 
ay 11.20 11.20 
11.37% 11.37% 
Meath. /eveuns 9.95 
pis sce Serer ree”) 
9.924% 9.92% 9.92% 
eee ee 10.15 
MONDAY, FEBRUARY 11, 1924. 
Open. High. Low. Close. 
LARD— 
TS Cktsanhe kee Goke ccs Te 10.95 b 
_ eS 10.90 11.00 10.90 11.00 ax 
SG. 663. 5 5% 11.15 11.17% 11.12% 11.17% b 
ee ey 11.32% 11.32% 11.30 11.¢ 3214 b 
eg AR BELLIES— 
Lachae seen se KaNSee  SbANSR  Seueee 9.8744 n 
Mar MEUEEGSGEOS SSaNSs _“deadds — Scenes 9.95 5 nn 
MT Sa cinuhokkas Coes es) Glakibas ~waeane ; 
DE ctestscaskskebes Senex 
SHORT RIBS— 
May 9.92% 9.85 9.9214 b 
July 10.10 10.02% 10.10 b 





TUESDAY, 


FEBRUARY 12, 1924. 





Holiday—-No Market. 
WEDNESDAY. FEBRUARY 13, 1924. 

Open. High. Low. Close 
LARD— 
1 RS 11.00 n 
| ere ery 11.05 
OS a ae 11.27% b 
 bbstwasccene 11.45 b 
CLEAR BELLIES— 
Di ioteGrers. senheesk | Seabee? . <ceswies 9.95 ax 
DP MUGsbGherid MGbh bas Snakes. epenwe 10.20 b 
Ra -10.45 10.56 10.45 10.50 ax 
SHORT RIBS— 
te Sib be oh knw 9. 921% 9.921% 9.8214 9.8714 
eis tae ob te in oe Sac e 10.15 10.15 10.00 10.05 b 

THURSDAY, FEBRUARY, 14, 1924. 

Open. High. Low. Close. 
LARD— 
DPT. Ssbuhbhseeb lens ese 11.12% n 
aa 1 11.17% 
PT sibs e sok eee 11. 11.40 ax 
a ere 11.5 11.57% b 





CLEAR BELLIES— 








Pe Sncnwecae se 10.00 10.00 9.95 9.95 ax 
Re eer Te eee 10.25 ax 
PE ee ceuh 65s tonnage: | feseesn) © Gunn ay 10.50 ax 
SHORT RIBS— 

0 RS PEL 9.95 9.87% 9.871% 
DN wee keetsktuk Guess). is ounss, | eee nex 10.10 ax 
FRIDAY, PERRU AR 15, 1924. 

Open. High. Low. Close 

LARD 

eee ee eee ere aia he 11.00 n 

! 4G2+5enne 11.10 11.05 11.05 ax 

. savessescs 11.35 11.25 11.25 b 

SRI os vce tae 11.55 11.42% 11.42% 
CLEAR BELLIES 

NE pameuee ah bbe os ie 2 10.00 n 

ee Giese eh ec esas skek pase 10.27% b 

Saas oe oe 10.55 10.55 10.5214 10.5214 ax 
SHORT RIBS 

a ee ‘ 9.821% 9.8214 9.72% 9.72% ax 

we aasee 10.00 10.60 9.97 ly 9.97% 

a 


GERMAN EXPORTS 

The imports of live hogs, 
pork products into Germany during De- 
cember and the twelve months ending 
December, 1923, are reported by Donald 
L. Breed of the Berlin Office of the De- 
partment of Commerce, to be as follows: 


December, ‘Total year, 
1923 1923 


pork, and 








Live Hogs aN ee Ee dear Ae 2.500 7,000 
Live hos Zs, inetric tons.......... 00 7,000 
ae habe weesee 3,000 25,000 
DDE dius Ce uss fab ewe es wea ee 10,700 124.600 
ROOM . ssa ‘ 3.700 39,400 








DRYERS AND CONTINUOUS PRESSES 





For Tankage, Blood, Bone 
Fertilizer, all Animal and 
Vegetable Matter. Installed 
in the largest packing-houses, 
fertilizer and fish reduction 
plants in the world. 

» We handle waste and by- 
products. 


Send for Catalogue T.B. 
American Process Co. 


68 William St. - - - New York 











February 16, 1924. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 


for the week ending Thursday, February 

14, 1924, with comparisons, follows: 
Week Cor. 
ending Prev. week, 
Feb. 14 week. 1923. 

a a | ee ee 18,414 15,086 8,700 

Anglo-Amer. Pro. Co........ 7,131 6,500 3,200 

ee eae 18,683 14,161 7,800 

G. H. Hammond & Co...... 10,990 7,880 5,200 

? oo ea ee 20,361 3 

i. ah 16,569 

Boyd-Lunham & Co.......... 11,918 

Western Pkg. & Pro. Co.... 18,400 

Roberts & Oake 7,332 





Miller & Hart. 
Independent Packing Co..... 6,329 
Brennan Packing Co 
William Davies Co.......... ae 
Agar Packing Co....... es 500 
Others 3,000 








Total 


sen Wnbbin sone skieneeuu 155,533 





CHICAGO RETAIL FRESH 
MEATS 





















Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end......... — 28 15 
Rib roast, light end....... ere 32 20 
freee eee 20 18 14 
Steaks, round ........... 40 30 20 
Steaks, sirloin, first cut.. 45 38 25 
Steaks, porterhouse ............ 60 45 y-3] 
SG TE wecunebdcae's<eanae 28 25 18 
Beef stew, chuck ...... eneee 15 a | 
Corned briskets, boneless ....... 22 20 1 
RE Ro 0 oth ns nes wis ee 16 12 10 
Corned rumps, boneless.......... 25 22 18 

Lamb. 

. Com. 
Hindquarters 25 
Legs 28 
Stews 18 
Chops, Shoulder ........... eae 20 
Cheops, MID BRE Ton . ....c ences 50 ne 

Mutton 
SE Goneanewk in kb eeboaesveetas 22 
ss avnaabeh aah oneabaes buss 12% 
PEE ETP a 20 
CMope, Tb and doin. .....cccccce 35 
Pork. 
ROOD, WIND NED BUG scsi sess wictcscecans 18 @20 
Laine, whole, T0GI2 OVE. .... 260k ce cccace 16 @18 
RAMS, WHOLE, DBEDIS OVE... 6 6c cc cccescacee 15 @16 
loins, whole, 14 and over........ ere) eS 
IRS SSS POR RS eS 1 Se a et ee -..20 @2 
CN, Gio avs been S064 6 h000eKbe ve ens es @14 
ES ae ee pose yan es @15 
EES Re ee er De en @12 
TE Sunkex 6asew ssa 12 
Leaf lard, unrendered 14 
NEED Ne os eats a mee mien wien @35 
PIE A ceawchcaewsdacsnnsesaew coe 12 @18 
SESS ene See ene .35 @45 
EE KG ands SSkG SS SE Ree sk bcaseadinwed 14 @18 
EE ris sor Dy epee Pr 14 @22 
_ SE eee ere ee : @50 
@ 
@4 

fat @ 2 
SOMES, DOC AOD WDB. 2. <.ccscisces @50 
EE a ee nnn ean ae @13 
BEY orks sis wine Sisko $5 bso w.v'ss ok bea eens @12 
ENS Fh 55655 SKAG 54S dS ON oases eka S Dan @12 

CURING MATERIALS. 
Bbls. Sacks. 

Double refined saltpetre, gran., L. C. L... 6% 6% 

ES ckG sab Gh asose Sees At ssu essa ee es 7% 1% 
Double refined nitrate of soda, f. o. b. 

(i eS ee ee ee 4% 4% 
Less than carloads, granuiated.......«.. 4% 4% 
SPNUGMEN soc enarueeesuh sane se ws bnave eas 54 5% 
Kegs, 100@130 lbs., 1c more. 

Boric acid, in carloads, powdered, in 


ere ree ee 10 Oly 


Crystal to powdered, in bbls., in 5-ton 
Oe ee arr ane vA 9% 
In bbls. in less than 5-ton lots........ 10% 10 
Borax, carloads, powdered, in bbls........ 5% 5% 
n ton lots, gran. or powdered, in bbls. 5% 5% 
Salt— 
Granulated, car om, per ton f. o. b., Chi- 
cago, bulk 


Medium, car lots, per ton, f. 0. b., Chicago, 
bulk 


Rock, car lots, per ton, f. o. b., Chicago.. 5.40 
Sugar— 

ME ES do's ae aa a10 6418 ve wes @7.50 

mecens Wawer, OO DAME... ciccscsceccccess @7.00 


Syrup, testing 63 to 65 combined sucrose 





Sa errr ere ree rr @38 
Standard, granulated, f. o. b. refinery 

ED, <b ah despa ses ceeds 0650s bene aso @9.00 
Plantation, granulated, f. o. b., New Or- 

SS OR Fe Barer @8.75 
ae 3 clarified, f. o. b. New Orleans 

ETT PEPE ee ee ee Te re @8.50 

Yellow clarified, f. 0. b., New Orleans 

GED 004 66 ss ewe ekseteecdecehotcevsses @8.37% 





< 


UV S$) SSSSSSSSSSS5SESS5 °°" 


® beds SI m WOOL MO 


cks. 
7% 
4% 
5% 


9% 
0% 
o% 
; 8.380 
9.80 
5.40 
"00 
38 
).00 
3.75 
3.50 
3.37% 
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NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ending 
b. 

































5 





Cor. week 
1923 


Prime native steers......... 18 @19% 16 @18 
Good native steers......... 16 @18 14 @15 
Medium GORGRH co ccceeseesce 12 @16 10 @138 
igh. Bae ae ey weenie @12 12 @li 
te, OEE A eee - 8 @le2z 8 @11 
Hind quarters, choice....... @25 @22 
Fore quarters, choice....... @15 @13 
Beef Cuts. 
Steer Loins, No. 1.... 20064 @36 @38 
Steer Leing, No. Boo. .cccsss @32 @30 
Steer Short Loins, No. 1 @AT @50 
Steer Short Loins, ee Se (@42 @38 
Steer Loin Eads (hips) @28 @26 
Steer Loin Ends, No. 2..... @27 « '25 
OW! CME Sac ke nsahecsadeacis 12 @2 15 @20 
Cow hort. TMs. .. 2.60000 20 @34 20 @26 
Cow Loin Ends thips)....... 12 @i1s 10 @16 
Steer Bie, WO. Bec ccces css @28 @28 
Btesr. Fe, anes. Baca as esas @27 @24 
Cow Te, Gs Bene e ce ccc a23 @20 
COW Tees Ss eer es cnas s @21 @17 
Cow BE, Be. Bon cac censics @13 @l2 
Steer Rounds, No. 1........ @l5 @l4% 
Steer Rounds, No. 2........ @14% @l4 
Steer Chucks, No. 1........ ai2% @i1 
Steer Chucks, No. 2........ @12 @10 
DOW SBee: oss.ccas ce encen 10 @i3 7 @s 
Cow CUA ick ocsciscccea sen 7%~@ 9% 6 @8 
BiCRE Me dene 55k Sin-n.p elon @11% @10 
Medium Plates ............. @u @ 9 
riniOte. TO. Bascs acne a ewn's @18 (16 
BARC, es a isda wen car @15 12 
Steer Navel Ends.......-.-- 7T%@s @ 6% 
Clow WAVGL POUG6 soi ssccc asics 54@ 6 @ 5% 
Fore Shanks @ 4% 
Hind Shanks @ 3% 
CTO! SP ety eee )22 
Strip Loins, No. 1, Oe @69 @55 
Strip TOms, WO; Beiccssosse @50 @45 
Strip Tins; DO, Bs0:60:5 00s @15 @ 
Sirloin Butts, No. 1......... @30 @30 
Sirloin Butts, No. 2...... wee @25 @26 
Sirloin FMle, NO. SB. 6 6<.004 0 @18 @17T 
Beef Tenderloins, No. 1...... am @70 
Beef Tenderloins, No. 2...... @65 @60 
RMT SOME: 35.5.5 00 015s o's:6c Be 16 @17 @18 
Flank Steaks 2.0... ssesccccs @ij @lj 
Boneless ONUCKE 2.00 ceccciees 9 @10 @ 8 
SUCUIGeE CHOON 5 i655 ee eeescn 12 @15 @13 
Hanging Tenderloins ........ 9 @10 @ 
Beef Products. 
bles, Pie Thi. ndcsecsevanke 9%@10 9 @10 
TROCATOS © acces ‘ian 3 38%@ 4% 4@5 
OE is a's o'4 wc coracasg -..29 @30 28 @30 
BWCIRIOOIAD GS oscbie as 5003. 48 41 @42 40 @41 
Ox-TAll, Wer TO so 6ks ceca sce 9 @l1 8 @ll1 
Fresh Tripe, plain.......... @ 4 5 
Prem Trips, TEs. Oi. .< sn caces @ 6% 6% 
SOR: Cl ncaapend sa aecuene® 6%4@ 8 64%4@ 9 
Kidneys, POP B......6ccccee’ @ 8% 9 914 
Veal. 
Cisice OMPCRME 6600s cvesis 20 @21 20 @21 
RNR CORON 666i csivceweee® 14 @I18 15 @19 
EE IRAN) So teraca ce area One ee 23 @29 23 @28 
REO) I bs 6:kados oes we cae 12 @l4 12 @14 
Medium Backs ..........e0 6 @8 6 @10 
Veal Product. 
Brains, each @10 9 @10 
Sweetbreads @58 56 @65 
REE TEE Ssisrcic ees he bee seee 22 @37 21 @30 
Lamb. 
Choice: TAM <6 s.scscecaeass @25 @25 
Medium Lambs @2: @24 
Choice Saddles @29 @2 
Medium Saddles @27 @27 
Choice Fores @20 @20 
MOGI BOLES 6 o5ercsscecenas @18 @19 
Lamb Fries, per lb......... 30 @3l1 25 @26 
Lamb Tongues, each......... @13 @18 
Lamb Kidneys, per Ib....... @25 @25 
Mutton. 
PROSVY BROOD 5 oo'acaderaascie @13 @ 9 
OS eer @16 @13 
ee A, eer rr cee @15 @ll 
Light Saddles @17 @16 
Heavy Fores @10 @ 8 
Tdght Fores ....... @13 @11 
Mutton Legs @20 O17 
Mutton Loins @15 @10 
Mutton Stew @ @7 
Sheep Tongues, each......... @13 @8& 
Sheep Heads, each........... @10 @10 
Fresh Pork, Etc. 
DREN SEIOR 6 os ao <sae nararesces @l @13% 
Pork Loins, 8@10 lbs. avg.. Cisy @15% 
ROME DUAR Sicis sicwica won saws @l11l% @11% 
ee ee @50 @52 
OE ee ae eer @9 @10 
EE os ele wisnie noes a sx6 G0 @ii @13 
HOOke ou... 000 @ 9 @12 
Trimmings @ 6 @ 8 
xtra lean trimmings....... @10 @12% 
BME cue nae hanagenes estas @9 @ 9 
BRUNER: cunkecnicmianrs as sana @ 6 @ 5% 
PEGG MONE adic sen ceva @ 4% @7 
Seee BROMINE 66 cia wieca dons @ 6 @ 5 
MID TION 9 a. c.u aiarareen'k oo 5's @7 @11% 
Blade Meat @11% @ 6% 
Cheek Meat @5 @ 5% 
Hog Livers, per lb.......... @ 4% @ 3% 
SEER: SAN Te ove oni 656 5.6-0°56 @ 3 @ 3 
Skinned Shoulders .........- @ 9% @u% 
BUR: SROMEERS ccievadaacaans @ 3% 4 
Pork Kidneys, per Ib........ @ 5 @ 5 
Pork Tongues ..........00.: @13% @17 
a eee eee et @ 9 @9 
BM WGROM: Gc 5 sce vases ances @9 @ 8 
Re oan a ee ee en @12 @10 
MO 480s cane ane @12 @12 
ENN) < cairn aclgees cies @16% @20 
BMRB: 53-dcidtc a rine wee aoe 9 @ 
nn ERE nets gee @13% @20 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. cartons...... @22 
Country style sausage, fresh, in link. : 

Country style sausage, fresh, in bulk 
Country style sausage, smoked. Seswsane-bas @16 
Mixed sausage, fresh..........ccccccceces @12% 
Frankfurts in pork casings......... cenewae 
Frankfurts in sheep casings................ @16% 
Bologna in beef bungs, choice...... dcaaress 
Bologna in beef middles, choice..... aarawiase @14 
Bologna in cloth, paraffined, —— uaa 














Liver sausage in hog bungs.. Gowan @16 
Liver sausage in beef rounds. S @10 
i Ae ee ae nee @l1 
New England luncheon ‘specialty PORE eae @22 
Liberty Juncheon specialty................. @17 
Minced luncheon specialty................ @14 
ED GID 6oncbcdcksdacdccceees “rere @20 
IR NINE Soon xc ane sig biti scalar trereigceSbislace @15 
EE IE oo o's sy 's'a 6 extrovert ata eorce @14% 
NE eae prte ds Ciditanade ds Gecoged once @14 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. @416 
Cervelat, new condition, in hog ‘bungs. @15 
Cervelat, new condition, in beef middles.. @15 
Thuringer EE. ws Sawesiencaaae teens @20 
BEE, st he bessnddwa es eo aaaukerewmarve @24 
eee otenes Cain Cae eee nes @22 
B. ©. Salami, choles.......cceccces hastewan @41 
Milano Salami, choice, in hog bungs........ @41 
B. C. Salami, new SuMeDON coos cos scce es @20 
Frisses, choice, in hog middles..... eae males @36 
Genoa style Batman ero sect ctnoes @51 
|. i eee @2 
Mortadella, ew condition. aac @20 
Capacdia ........ @46 
Italian style hams.. @36 
Virginia style hams. . @36 
SAUSAGE IN OIL. 

Bologna style _——- a beef rounds— 

Small tins, 2 to c Sis ihe-aidielereore hie asad 5.75 

Large tins, 1 to ats Lcd ORee ROS MEREaeesscasne 6.50 
Frankfurt style sausage in sheep ‘casings— 

Small tins, EPMO CRiscie es eeusieelt-tie:es ea, ee 7.00 

a ek ar rrrrrerer rere 8.00 
Frankfurt style sausage in “pork easings— 

Small tins, 2 to crate............ 





Large tins, 1 to crate 
Smoked link sausage in pork casings 
BUGEL CEB, BD TO CPREG. ccc ccceccves 
PRONG OO OMENS coi sicidie cre eGsjeasais Saceaseee 7.00 


SAUSAGE CASINGS. 
(F. 0, BR, CHICAGO,) 
Beef rounds, domestic, 180 sets, per tierce, 













DEN cdiunddiekenesdensnes Saehe detente 17@20 
Some sales made at ld4c. 
Beef — export, 225 sets, per tierce, 

MM red Vie ke coin osiesesidteN ess o¢ticee 20@25 
Beef A. - ME 110 sets, ‘per tierce, per set. @85 
Beef bungs, No. i 400 pieces, per tierce, 

NE re i a a cin ia's ootataunie akin e'¥ silt) > Wid ooo @28 
Beef bungs, No. 2, 400° pieces, per tierce, 

SO MINE ac 6 kata eons SASS ed 2°59 4 00:40. @18 
Beef weasands, No. 1, per piece.......... @17 
Beef weasands, No. 2, per piece.......... @08 
Beef bladders, small, per doz.............. @1.40 
Beef bladders, medium, per doz............ @1.25 
Beef bladders, large, per doz.............+% @1.25 
Hog casings, medium, f. a. s., per lb. @0. 
Hog — extra narrow, selected, ‘per 

f. Diccstansudawnbaee seun nites ‘ @2.00 
Hog “shatien, without cap, | oe @16 
Hog middles, with cap, per sct.......... @18 
Hog bungs, export. fice HARADA er ee eee @21 
Fie Wes, TAWEG, VOM. oo. 6c isc ccc ewes @14 
 scacerepeees sana ceees @7 
Hog bungs, small, prime................. @ 5 
Hog bungs, narrow, no demand............ @ 3 
Hog stomachs, per piece.............00005 : @ & 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. .. Rais aieiere aia arasiaidlelerweles 
Honeycomb tripe, 200-Ib. bbl...........-.-2000- 







Pocket ——— tripe, 200. Ib. bbl. 
Pork feet, 200-Ib. bbl...... m 
Pork tongues, MMMSEDHINE Scie ch esecbicies eee 53.00 
Lamb tongues, long cut, 200-Ib. bb! r 
Lamb tongues, short cut, 200-lb. bbl........... 57.00 


CANNED MEATS. 






No. 4%. No.1. No. No. 6. 
Corned beef ...scccsee . £24 $388 9 4 66 $16.00 
Roast beef .... - 2.40 2.35 15.00 
Roast mutton . 2.40 4.75 16.50 
Sliced dried beef....... 1.85 4.00 aie 
Ox tongue, whole...... wage 17.50 56.00 
Lunch tongue ......... 2.85 4.70 9.50 34.50 
Corned beef hash....... 1.50 2.75 4.25 obee 
Hamburger steaks with 
ONIONS, . 2 ccccescccee 1.50 2.25 4.25 aaa 
Vienna style sausage. 1.15 2.22 4.15 er 
Veal loaf, medium size.. 2.00 ane aie ee 


Chili con carne with, or 


without, beans ...... .... 1.25 eeee sone 

Potted meats .......... -80 seer wees eae 
BARRELED PORK AND BEEF. 

Mess pork, regular........ceseeceeccseees . $22.25 
Family back pork, 20 to 34 piec ce 24.00 
Family back pork, 35 to 45 pieces............ 24.50 
Clear back pork, 40 to 50 piec ER RP Ore eS 25.50 
Clear plate pork, 35 to 45 SS 1.00 





Clear plate pork, 35 to 45 piec es... 


BORN POTK  .cccccccce-covccveverccssesscesece 19.09 
Brisket pork ......ccccccccceccccscccesccceces 19.00 
Plate beef .....ccsecreeroeee DS mek CMCC ON 19.00 
Extra plate beef, 200-Ib. barrels. Ss iias arene 20.00 
COOPERAGE. 
Ash pork barrels, black iron hoops... 91.61% G1 20 
Oak pon barrels, black iron hoops.... ebia by .90 
Ash pork barrels, galv. iron hoops.... 1s 72 @l. 90 5 
Red oak lard tierces.........+eeeeeeee 2. 50 @2.5214 
White oak lard tierces..............+- 2.70° @2.7214 
White oak ham tierces.............+- @3.05 


BUTTERINE. 
1 to 6, natural color, solids, f. o. b. Chicago 23 
Cartons, rolls or prints, 1-Ib............... 24 
Cartons, rolls or prints, 2@5 as cccecsee 23 










Shortenings, 30@60 lbs. tubs.............. @li 
Nut Margarine, eee 2 
DRY SALT MEATS. 
MEREEM OROTE CIONEY oo dion ciccctcdevcdcacicess 9% 
I I aa oa pow o:e's:6)'G soa oesee cas eg 9% 
Short clear middles, 60- Ib. rer @10 
Clear bellies, 14@16 Ibs..............000. @ 9% 
Clear bellies, MS es edad Shrew dee wares @ 9% 
Clear bellies, 25@80 Ibs... ...cccccccccccs @ 9% 
Clear bellies, 25@30 Ibs.. eras @ 9% 
Rib bellies, 20@25 Ibs.... @ 9% 
Rib bellies, 25@30 Ibs. 9% 
Fat backs, 10@12 Ibs........... evaaartd @ 8% 
ee I CD Ds icc ckedccdccdnctonce @ 9 
ee I, OI INN ao ow ss crevavesweseces @ 9% 
GOR IE EE ELA LE @ 7% 
UMD G Se Cece e WeaS eka ee aden aslenwon enue @i7 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs.......... @21% 
Skinned hams, fancy, 16@18 Ibs.. @23% 
Standard regular hams, 12@16 Ibs. @19% 
RCE OU NS dg ccs cere ot'e Miactne ace @12% 
Standard bacon, a RS ee any 17 @17% 
Standard bacon, 4@8 Ibs................00. 15 @16 


Standard bacon, SONNE ova v cicawinskeeie @17 
Standard bacon strips, 6@7 lbs............ @17% 
Cooked hams, choice, skin on, surplus fat 

Ge, SNE oc cccccces aaevkwaswae @31 
Cooked hams, choice, skinned, “surplus fat 

off, smoked 








Ké0eCees dgmaweeeee nee 32 
Cooked hams, choice, skinless, surplus fat S 
Cl MI 0 6 vecsinnatgocecuusdseeecas @34 
Picnics, skin on, surplus fat off, * smoked. @18 
Picnics, skinned, surplus ~ off, smoked. @19 
Loin roll ..... Choke teehee tein Ceneeecens @29 
FERTILIZERS. 
Gem, NOS Tsao Ss ods cc accecnieca 3.50@ 3.60 
Unground and crushed blood............ 3.30@ 3.40 
MIBIR NOIR fa niabie 2 x tide, ciaiasa eel wah: <4: prare'osie-er 2.25@ 2.35 
Ground tankage, 10 to 11%........ 2.65@ 2.75 
Ground tankage, 6 to 9% ice 2.40@ 2.55 
Crushed and unground tankage.. -00@ 2.50 
Ground raw bone, per ton.............. 26.00@ 28.00 
Ground steam bone, 1 a lh 20.00@22.00 
Unground bone tankage................. 11.00@13.00 
Unground steamed bone................. 16.00@18.00 
HORNS, HOOFS AND BONES. 
Dt ee a) eS eet Ree $275. 00@300.00 
SOR OEM i cicials ald taccassce bree ei ckde wt 200.00@ 225.00 
Re HUM eis nya hs a0, Sieg tie hie waar 125.00@150.00 
Hoofs, black and striped.............. 40.00@ 45.00 
Ce ee - _70.00@ 75.00 


Round shin bones, heavies...... ‘ 5 
Round shin bones, lights and med..... 125.00@135.00 
Flat shin bones, heavies 


Evatetesnnd anes 90.00@100.00 
Flat shin bones, lights and med....... -00@ 75.00 
Thee DONGS, NESVICN. «<<... ccecc\ccee 110.00@120.00 
Thigh bones, lights and med........... 100.00@110.00 
IN acca cininacucancs cee 55.00@ 60.00 


Note—These quotations apply to No. 1 product, 
which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cat and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 


LARD (Unrefined). 


Prime, steam, cash tierces..........ccec0. @11.00 
PMs GRMN INN proc enn s Gow ekedackages @10.20 
ne ac icsaencernetedadevdeesdles @10.25 


Neutral lard @12.25 


LARD (Refined). 


Pure lard, kettle rendered, per lb......... @11.75 

ee BB Seer Tey Coreen @11.50 

REN Glace wae 4es 4s dea een cutee Catmaen-s @10.00 
OLEO OIL AND STEARINE. 


Oleo oil, extra 
Oleo stock 
Prime No. 1, 


144 @14% 
-12%,@13 


-11%@12 







Prime No. 2. oleo oil.. 104% @16\% 
1 eS a | Bae 9% @10— 


Prime oleo stearine, 
No. 


2 cleo SteAFINe, CGIDIG. 60.6.6 cccccune 9 @ 9% 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 35 titre.... 8%@ 9 
Fancy tallow, under 2% acid, 43 titre...... 84@ 8% 
No. 1 tallow, basis 10% f.f.a., 

SUN ects ave rencencatenecces<cnguetaees 7% 7% 
No. 2 tallow, basis 40% f.f.a., 40 titre.. 64@ 6% 
Pe ree ere 91%4@ 9% 
Choice white grease, max, 4% acid, loose 

OHICRBO .cccccccccccccsccessecccccccvecs 74%4@ 7% 
%-white grease, max., |.) AA eee 7 @7% 
Yellow grease, 15-15 f. ORS rae 64%@ 7 
Fellow Brees, WG-90 BL. -O ec ccc ccicicaces 64@ 6% 
Brown. grease, 40 f. f£. 8... ccccccccccccece 6144@ 6% 


VEGETABLE OILS. 


Cotton seed oil—White, deodorized, in bbls. = 4@12% % 
s 





Yellow. deodorized, in bi 
ys S. Y., soap grade, loose 
S. Y., loose, Chicago sai, 't. 
‘hee stock, bbls., concen., te o. b. 
MPOMES. cc ccccvcccccvccccecceccecceccece 4%@ 4% 
Linseed oil, loose, 96 D 





OOP; CER, TOGRO once sctdcccavisecccedecseede 
Soya bean oil, seller tank, f. 0. b. coast.... o% @1o- 
Cocoanut oil, seller tank, f. 0. b. coast.... syu@ 85, 


ANIMAL OILS. 


yy ie a See eee erick Bens 
Extra winter strained lard oil @11% 
Extra lard oil 403 ,@11 

Extra No. 1 10 @10% 





No. 1 lard oil 9% @10% 
No. 2 lard oil 9%4@10 ; 
Pure neatsfoot Off... ..cccccccccccccccsens 18 @13% 
Extra neatsfoot Of] .......cceercceccescecs 10 ,@10%4 
No. ‘1 neatsfoot Of] -.... 2. ccc cece ccecevecs 9% @104% 


Acidless tallow Oil. ........-.05 cence eeees 9% @10% 








Big Boston Meat Rally 


(Continued from page 26.) 

cause of numerous diseases. Since the 
Board came into existence, it has offered 
the opportunity of thorough investigation, 
unified action and the establishing of 
closer contact with the consuming public. 

“Through its investigation the Board 
has definitely proven that the movement 
against the eating of meat has been car- 
ried on without any foundation whatever; 
it has been revealed as being only the 
wildest of fiction. The Board is now giv- 
ing the real facts in rebuttal to the cut- 
throat methods of the factions secking 
the very life of the industry without just 
cause. 


It Is a Big Task. 


“It is a mammoth task, as fictitious 
anti-meat advertising has found its way to 
all corners of the nation, and Jarge num- 
bers of people, receptive to such propa- 
ganda, have accepted it without giving it 
careful thought. However, the Board has 
made excellent headway in the face of 
these difficulties and is continuing to 
demonstrate the good results of its work. 

“This campaign of truth has been handi- 
capped somewhat for the reason that com- 
plete scientific data concerning meat has 
not been available. In the past a great 
deal of research work has been carried on 
concerning meat, but the National Live 
Stock and Meat Board realizes that much 
remains to be done in this direction, in 
order that complete scientific facts on the 
food value of meat can be placed before 
the consumer. With this idea in mind, 
the Board has set out to get these facts. 

“An appropriation was recently voted 
for this purpose and negotiations are now 
being made for research in the laboratories 
of several leading universities of the 
country. Fellowships will be established 
through the National Research Councii 
and when the work is completed, it is as- 
sured that vital information of an un- 
questionable nature will be the result.” 


Must Increase Meat Consumption. 


The conditions which have hit the live- 
stock producer hard in recent years were 
described, and these have affected the en- 
tire meat and livestock industry. This 
made it all the more necessary to coop- 
erate for the maintenance and develop- 
ment of meat consumption, in order that 
a market might be provided for the prod- 
ucts of the grower, the packer and the 
retailer. 

Mr. Pollock recited the values of meat 
as an economical and nutritious food, and 
told of the work being done with the 
consumer to point out these facts. The 
booklet giving information on meat had 
been sent broadcast over the country, re- 
quests from 47 states having been filled, 
and over 63,000 of the booklets now being 


in use in schools. ; 
The radio program of the Board also 
was described, a whole course of lectures 


on livestock and meat products being 
broadcasted over the entire country. Mr. 
Pollock added: 

“The idea of a lecture course is said to 
be an innovation in radio programs. <A 
number of publications have requested that 
they be furnished with the entire series 
for use in their columns. This service 
is being rendered for those who failed to 
hear the talks as they went out through 
the air. As a result of radio announce- 
ments the Board is now receiving on an 
average of 270 requests per day for litera- 
ture on meat.” 


Radio, Movies and Posters. 


The Board also is distributing moving 
picture films in many foreign countries 
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and the result will be an increase in foreign 
consumption of our meat products. 

The famous “Meat is Wholesome” post- 
er bearing the seal of the U. S. Depart- 
ment of Agriculture had been given distri- 
bution of a nationwide character, and had 
great effect in stimulating meat consump- 
tion. It is now being placed in every 
postofiice and treasury building in the 
United States. Describing the “Meat for 
Health” week campaign Mr. Pollock said: 

“During this intensive campaign of a 
few days, the Board literally flooded the 
country with literature of various types. 
From coast to coast and from the Gulf 
to the Canadian border, the influence of 
‘Meat for Health’ was made to be felt 
and was driven home most effectively. 
The government poster was again put 
into use and 51,000 were sent out during 
the week. In all, 4,118,058 pieces of. litera- 
ture, including posters, booklets, stream- 
ers, stickers and various reprints of meat 
were sent out. Stickers in the form of 
a minature reproduction of the ‘Meat is 
Wholesome’ poster were sent out to the 
amount of 1,258,093. Other figures show 
that 692,818 window posters were distri- 
buted; 1,385,636 streamers; 630,811 book- 
lets; 23,610 large wagon posters; 10,490 
small wagon posters; 5,600 suggested ads 
and 60,000 window display folders. 

“It was a source of gratification that 
the railroads joined so whole-heartedly in 
the idea, as they had never before taken 
part in any national food campaign. From 
50 to 60 of the best known roads of the 
country did their part by carrying the 
message of “Meat for Health” to patrons 
of their dining cars, through the display 
of the stickers provided by the Board, on 
their menus. The roads made use of 
72,000 stickers for this purpose.” 


An Essay Contest. 


One of the newest projects fostered by 
the National Live Stock and Meat Board 
is the conducting of a national essay con- 
tets among high school students. Mem- 
bers of the Board approved this plan at 
their meeting on December 4, 1923, and 
it is now ready for putting into actual 
operation. The Board hopes to interest 
the girls in writing essays of this sort and 
if this is accomplished, it is believed they 
will gain a knowledge of meat which would 
be difficult to impart to them in any 
other way. 

Active interest is being taken by the 
Board in behalf of meat councils located 
in large consuming centers, and every aid 
possible is being extended to them in 
carrying out their work. At the present 
time, the Board is assisting in the organi- 
zation of such councils in Boston and 
Kansas City. 

Actual demonstration of the cutting of 
meat has been adopted by the National 





The Efficient Retailer 


In his talk to the Boston retailers 
President Herrick made the point that 
it pays to be efficient. 

Retail investigations show that 

The retailer is a loser whose cost of 
doing business reaches 25 per cent of 
sales. 

On the other hance, 
who keep it below 
making a profit. 

Volume does not mean profit—it may 
mean increased loss. 

The most successful retailer turned 
over his stock every 3 days. The 
dealer who made the poorest showing 
took from 12 to 15 days. Turn ’em 
over! 


nine out of ten 
18 per cent are 











Live Stock and Meat Board as the most 
effective way of instructing the house- 
wife in the meaning of the various cuts 
of meat. In concluding Mr. Pollock said: 

“I have told as briefly as possible of 
the activities of the National Live Stock 
and Meat Board. In the comparatively 
short time it has been functioning, mem- 
bers of the Board believe that very satis- 
factory progress has been made in carry- 
ing out its purposes. Much has already 
been accomplished and it is planned to 
continue its program into the future even 
more extensively than in the past.” 


TALK BY GEORGE KRAMER. 


George Kramer, chairman of the New 
York Meat Council and president of the 
New York Branch, United Master Butch- 
ers of America, who spoke in the middle 
of the program, expressed his appreciation 
that the Meat Council of Boston desired 
his presence at this, their big rally. 
The genial New York retailer told the 
audience that he was always glad to pro- 
mote meat council activities. The unit 
of wholesalers and retailers acting in har- 
mony, said Mr. Kramer, has done innum- 
erable good deeds for the industry, the 
principal one being to induce the people 
of the natian to eat more meat. Meat 
Councils have done much to discourage 
adverse propaganda, too, he explained. 

The cancellation of unfavorable legis- 
lation proposed was worth the expendi- 
ture of time and money in forming the 
New York Council. The functions of the 
meat council have brought about a more 
friendly feeling between the packer and 
the retailer. It has been a medium of 
education for both. 

Public relation work has been presented 
to the people in an honest and efficient 
manner. A great number of embarrassing 
trade relations have been adjusted. The 
principal one was the resolution by the 
Institute of American Meat Packers 
recommending to their members that all 
meats in packages and containers be 
weighed naked and then wrapped. One 
existing thorn in the flesh is the selling 
at retail by some of the packers to the 
local retail trade. Many times various 
wholesalers have declared themselves 
against entering the retail field of selling 
meats to the general public. 

Mr. Kramer made a strong plea for 
recognition of the merits of the United 


Master Butchers Association, and Mr. 
Moe Loeb, New York state president of 


that body, and Charles Schuck, national 
treasurer of the same organization, accom- 
panied Mr. Kramer to Boston and gave 
him moral support. Mr. Kramer passed 
out pamphlets, telling of the benefits ac- 
cruing to members of the United Master 
Butchers’ Association. 
os 
TOLEDO RETAILERS MEET 

The annual banquet of the Toledo Mas- 
ter Butchers’ Association was held Jan. 
30, and was attended by 250 people. John 
T. Russell, president of the Chicago Meat 
Council, was the speaker of the evening, 
his subject covering the retailer, the dis- 
tributor and organization work. Dr. Geo. 
Smith, a health department official, spoke 

1 “Why a Master Butcher.” Music and 
other entertainment was on the program. 

Three attendance prizes were awarded 
—a calf, a pig and a lamb. They were 
furnished by the West Toledo Stock- 
yards and were dressed by the Home 
Packing Company. W. W. Chambers 
won the calf, Don B. Wright carried off 
the pig, while the lamb went to E. V. 
Hart. 
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LOCAL AND PERSONAL. 


A new meat market has been opened 
1 Oakdale, Calif., by Jack Young. 

Richard Ryan, Jr., has opened a new 
ceat market in Pittsfield, Mass. 

The Washington Market of Chester, 
a., has recently purchased the Home 
‘dressed Meat Market in Media, Pa. 

The Pacific Land & Cattle Co., Braw- 
vy, Calif., has sold its Pioneer Meat 
Market at that place to C. J. Green. 

A new meat market is soon to be open- 
ed in Frankfort, Ind., by the Frankfort 
Provision company. 

The H. Baker Meat Market has re- 
cently installed a cold storage plant in its 
market at Navasota, Tex. 

A new meat market has been opened 
in Waco, Tex., by Perry L. Murphy and 
Clyde McMahan. 

Henry Suddeth has sold his meat mar- 
ket in Taylor, Tex., to E. V. Bond. 

Extensive improvements are _ being 
inade in the meat market of Borning, Win- 
ier & Gehrig, Reedsburg, Wis. 

A new fruit, vegetable and meat_market 
has been opened in Columbus, Ohio by 
A. E. Penn. 

The Washington Market, Vancouver, 
Wash., was recently damaged by fire to 
the extent of $2,500. 

A new meat market has been opened 
at N. 2930 Monroe street, Spokane, Wash., 
by B. H. Young. 

A. C. Hunter has opened a new grocery 
and meat market at Wichita, Kansas. 

A new meat market will soon be op- 
ened in Appleton, Wis., by Charles Minl- 
schmidt. 

Hopfensperger Brothers, Inc. have 
opened a new meat market in Neenah, 
Wis. 

The meat market firm of Wallace & 
Armstrong in Cassopolis, Mich., has dis- 
solved partnership recently, Mr. Arm- 
strong taking over the interest of his 
partner. 

Leach & Gilworth have sold their meat 
market in Jerseyville, Ill., to George 
Craigmiles. 

Roy Reed has sold his Sanitary Meat 
Market, Lyons, Kans., to Motter & Clair 
of the Star Grocery. 

Horsch & Toma are installing a cold 
storage plant in their meat market at 
Santa Maria, Cal. 

A new meat market is being constructed 
in Marshfield, Ore., by Wm. Reed and 
Frank Muscers. 

Earl Snyder has opened a new meat 
market in Cloverdale, Calif. 

A new meat market has been opened in 
Hot Springs, Ark., by V. E: Lundy. 

L. P. Gambetta has sold his meat mar- 
ket in Soledad, Calif., to Jay Lynn. 

Chris Hanses has sold his meat market 
in Willits, Calif., to E. A. Gravier. 

The partnership between Emil Sayko 
and Lora M. Hurtt, operating the Wal- 
lace Public Cash Market, Wallace, Idaho, 
has been dissolved. 

Davidson & Edwards have sold their 
meat market in Franklin, Ky., to L. O. 
Norwood. 

The W. A. Blake meat market in Rock- 
wood, Tenn., was recently destroyed by 
hire. 

Fire recently destroyed the Hughes 
Sanitary Meat Market in Pikeville, Ky. 

The Price & Howell meat market in 
Decatur, Ala., has been sold to B. H. 
Curtis. 

A new meat market has been opened in 
— Bend., Ind., by Charles Brenn- 
fleck. 

Henry Blake has opened a new grocery 
and meat market in Hartford City, Ind. 

A new meat market has been opened 
at 848 East 47th street, Chicago, IIll., by 
A. Schroeter and A. L. Braun. 

C. E. Kalb has opened a new meat mar- 
ket in Wells State, Nevada. 

Morse & Miller have sold their meat 
market in Beaumont, Calif., to Hopkins 
& Phillips. 
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Wm. Vogel has opened his meat mar- 
ket in his new location in Chehalis, Wash. 

C. F. and F. H. Phelps have leased the 
meat market unit in the Sam Seelig store, 
3urbank, Calif. 

The Surprise Valley Meat Market, Al- 
turas, Calif., was recently destroyed by 
fire. 

Schlesser Bros. have sold their meat 
market in Hood River, Ore, to C. L. 
Howard. 

A new meat market has been opened in 
Gilroy, Calif., by Naylor Bros. 

Kable Brothers’ meat market in Fre- 
mont, Nebr., was recently destroyed by 
fire. 

Wm. MacRichtie has opened a meat 
market at 1800 John R. street, Detroit, 
Mich. 

Joseph Kuhr has sold his meat niarket 
and grocery at 5564 Rivard streei, De- 
troit, Mich., to Lazich & Skunda. 

August Plotzke has sold his meat mar- 
ket and grocery at 3184 Farnsworth ave- 
nue, Detroit, Mich., to Julian Dobrech. 

A new meat market has been opened 
at 505 Laurel street, Indiananolis, Ind:, 
by L. U. Thoree. 

James Hidge has bought a grocery and 
meat market at 1137 N. West street, In- 
dianapolis, Ind. 

Henry DeMartin has opened a meat 
and grocery business at 925 Paca street, 
Indianapolis, Ind. 

A new meat market has been opened 
by W. H. Alexander at 825 W. 10th 
street, Indianapolis, Ind. 

Abraham Michel has sold the Peoples 
Market at 4741 Hamilton avenue, Detroit, 
Mich., to Jos. D. LeValley. 

A new meat market has been opened 
in Appleton, Wis., by Otto Quade. 

Geo. L. Schneider has opened a meat 
market at 2136 Regent street, Madison, 
Wis. 

A new meat market has been opened at 
2502 University avenue, Madison, Wis. 

Fire recently destroyed the Brodbeck 
meat market, Plattsville, Wis. 

Schuchart Bros. have dissolved part- 
nership in Everett, Wash. C. W. Schu- 
chart takes over Central Market, and 
Geo. Schuchart, Jr., takes the Arcade 
Market. 

W..D. Brady has engaged in the meat 
and grocery business at Rainier, Ore. 

Frieidman’s Market, Inc., 291 Vanhill, 
Portland, Ore., has increased its capital 
stock to $75,000. 

Wm. Winn is opening a new meat mar- 
ket at 701 Central street, Kansas City, 
Kans. 


SAVAVAVAUOUOUOUOUDEOUOOEVOUONOOOUOUOOOUONOUOUOOOUOUOUELE 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
STM 


Owen Geautreaux will move his meat 
market from east side of square to the 
Geo. Hockett shop, which he recently 
purchased in Delphos, Kans. 

I. E. Giffin has purchased the Central 
Market from Monte McKinney in Gas 
City, Kas. 

The Reed Meat Market, Lyons, Kas., 
has been purchased by the Motter & Clair 
grocery. 

Jas. Spears has disposed of his meat and 
grocery business in Baldwin, Kas. to T 
M. Hoerth. 

John McFarland has purchased the in- 
terest of his partner, Clifford Van Scyee 
in their meat business in Osborne, Kas. 

The meat market of Kable Bros., 
Grafton, Neb., has been destroyed by fire. 

Henry C. Holt has opened a meat mar- 
ket at Kearney, Nebr. 

The Butler Grocery & Meat Market, 
Orient, Ia., has been destroyed by fire. 

John Wickstrom has opened a meat 
market in the rear of his store, Riverton, 
Neb. 

Henry G. Rhode has purchased the 
John Kresenbrock meat market, Osmond, 
Neb. 

Otto Oman has succeeded to the meat 
business of Oman & Blackwood, Farnam, 
Neb. 

M. Van Epps has closed his meat mar- 
ket in Marion, Mich. and will retire from 
retail trade. 

John Patterson is about to engage in 
the meat and grocery business in Elko, 
Nev. 


TET 
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L. H. Armour and V. H. Munnecke, 
Armour & Company, Chicago, were visit- 
ors to the city this week. 


George Marples, head of the export de- 
partment of the Cudahy Packing Com- 
pany, Chicago, arrived in New York on 
Monday on the SS. Cedric from a trip 
abroad. 


Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for week ending February 9 on shipments 
sold out, ranged from 9.50 cents to 18.00 
cents per pound, and averaged 14.70 cents 
per pound. 


Charles E. Herrick, vice-president of the 
Brennan Packing Co., Chicago, and presi- 
dent of the Institute of American Meat 
Packers, after speaking at the Meat Coun- 
cil rally in Boston on Monday, paid a visit 
to New York. 

Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the city of New 
York during the week ending Feb. 9, 1924: 
Meat—Manhattan, 4,105 Ibs.; Brooklyn, 
4 lbs., Bronx, 60 Ibs., Richmond, 945 Ibs., 
total 5,114 lbs. Fish—Manhattan, 470 Ibs., 
Brooklyn, 29 lbs., total 499 Ibs. Poultry 
and game—Manhattan, 564 Ibs.; Queens, 
10 Ibs., total 574 Ibs. 


Frank P. Burck, a member of the 
Brooklyn Branch, United Master Butch- 
ers of America, and a member of the Meat 
Council, celebrated the anniversary of his 
birth, February 9th, by a dinner at his 
home last Sunday. Mr. Burck received 
many congratulations, among which was 
a card from the Ladies’ Auxiliary, of 
which Mrs. Burck is a member. In addi- 
tion to Mr. and Mrs. Burck and their son 
Arthur, there were at the dinner Mr. and 
Mrs. A. F. Grimm, Mr. and Mrs. Beck- 
man of Douglaston, Mr. and Mrs. Chipps, 
Mr. and Mrs. Hoffman and Mr. and Mrs. 
Quatlander 

A very successful event was the annual 
ball of the Weliare Association of the Max 
Trunz Employees, which was held on 
February 5th at Trommers, in Brooklyn. 
Between the dances there was a fine en- 
tertainment, and two jazz bands_fur- 
nished the music for the dancing. Hand- 
some souvenirs, silver salt-and-pepper 
shakers, were presented to the ladies. Al- 
though there were at least a thousand 
present, it was a real family affair and 
everybody had a wonderful time. Mr. 
Trunz took an active part in the festivi- 
ties and was most solicitous to see that 
everybody was well taken care of. 


The annual New York district sales 
meeting of the Wilson & Co. organization 
took place Tuesday afternoon in the gen- 
eral offices of the company, with about 250 
in attendance. The meeting which was most 





WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 


of Agricultural Economics at Chicago and three Eastern markets on Thursday, Feb. 14, 
1924 as follows: 
Fresh Beef— 

STEERS: CHICAGO. BOSTON. NEW YORE. PHILA. 
DD cishansenene ss c<kkbcbbbbaah a REREAD | Goeresocuce ee re 
Pn = cst ies chess esse eens eks ee 16.00@17.00 $14.00@14.50 15.00@16.00 $14.00@15.00 
OE a eS eee eee 13.00@15.00 13.50@14.00 13.00@14.50 13.50@14.00 
ee 11.00@12.00 12.50@13.00 12.00@13.00  12.00@12.50 

COWS: 
ee ree rt ee oe 11.00@12.00 10.00@10.50 12.00@13.00 10.50@11.00 
Dn ccs savnscdeo es see heokiok 9.00@10.50 9.50@10.00 11.00@11.50 10.00@10.50 
PO oc. ncbn. cesses hose ve sess 7.50@ 9.00 9.00@ 9.50 9.50@10.50 9.00@10.00 

BULLS: 

SERN eee ete to eee te Ee eee ee ee” « GkbawAneans co) ee ees 
Pn: Ws ve cha vhie ewe heseeuesesee) (be eeRESEOOS. Seed eounenes 10. 004 a. cicbnksewew 
RS ee oO ie LS ok os ene Om fo. oe ere CP BOP. Aswewewecran 
Fresh Vealt— 
DOR ci; ipsa shby esses ene =oabe ss 19.00@21.00 ........... ee ee eee 
SS Seren ieeseeeee 17.00@18.00 ........... 19.00@22.00 18,00@20.00 
RS ee TT Te eT 14.00@ 16.00 12.00@13.00 15.00 @18.00 15.00 @17.00 
ER en oe hs Seka ee bse 11.00@13.00 10.00@11.00 12.00@14.00 10.00@13.00 
Fresh Lamb and Mutton— 

LAMB: 

SSA Oe: Por reer ek 23.00@24.00 24.00@25.00  23.00@25.00 25.00@27.00 
ere ete Ccoeheheae Tees 21.00@22.00  22.00@23.00 22.00@23.00  24.00@25.00 
SR Se re ee apreny Benge 18.00@20.00  20.00@22.00 20.00@22.00 21.00@23.00 
PNR Oo. DOLE ane ane vee ee ot 17.00@18.00 19.00@20.00 19.00@20.00 18.00@20.00 
YEARLINGS: 

MBO Swi cccb sa sbewssaccwceeseninninis sesineceacss <ebenewenes sssecwcecna eo seinsenemie 





14.00@15.00 ........... 16.00@18.00  15.50@16.00 
12.00@13.00 ...... ers 15.00@16.00  14.00@15.00 
DEPeRe “shan ee esse 13.00 @14.00 12.00@14.00 
Fresh Pork Cuts— 
LOINS: ¥ Moe 
ES ee 13.00@13.50 13.00@14.00 14.00@15.00 13.00 @15.00 
en ED. 3 so so o's we AS ee 12.00@12.50 13.00@14.00 13.50@14.50 13.00@14.00 
Dene TE TIPE. ccc cenconsssonves 11.50@12.00 12.50@13.00 12.50@13.50 12.00@13.50 
14-16 lb. average.............6- ée8 10.50@11.00 12.00@13.00 12.00@ 13.00 12.00@13.00 
Se MWe ges wet encenescaceuneee 10.00 @10.50 11.00@12.00 11.50@12.00 11.00@11.50 
SHOULDERS: ae 
ce anes tS sa bases eee sss oes DBO IGOO © ssncwsesnes 9.00@11.00 9.50@10.00 
PICNICS: 
OR Ss ase sles e eee eens 8.50@ 9.00 9.50@10.00 9.50@11.00 9.00@10.00 
SS Sr re ee 8.00@ 8.50 8.50@ 9.00 RUPE BNO. -wwsnsssene 
BUTTS: 2 
ey Tr ee eo SC OOM IR OO. eessscss sss 11.00@14.00 11.00@12.50 


*Veal prices include “hide on” at Chicago and New York. 





instructive and interesting, was preceded 
by a buffet luncheon and followed by 
speaking. H. L. Skellinger, district man- 
ager, was the toastmaster. The principal 
speakers were President Thomas E. Wil- 
son, Vice Presidents A. E. Petersen and 
A. Lowenstein; D. Sabin, general branch 
house manager; T. J. Wilke, E. J. David- 
son and Dr. R. F. Eagle of Chicago; W. 
A. Lynde, manager of the New York 
plant, also made a few remarks. Included 
in the gathering were representatives from 
Boston, Philadelphia and Camden, N. J. 


Roger Moran has associated himself 
with D. Geck, Inc., New York, with offices 
at 80 Maiden Lane. The business of D. 
Geck has grown so rapidly, covering now 
the entire field of packinghouse by-prod- 
ucts, tanning materials, etc., that the addi- 
tion of a man like Mr. Moran, who is an 
expert in the packinghouse by- products 
business, became a necessity. To accomp- 
ish this Mr. Moran has given un his own 
business, which he established about Octo- 
ber 1, 1923, at No. 23 Beaver Street, and 
which has proved to be quite a success. 
The firm of D. Geck, Inc., is famous for 
the slogan “We serve to satisfy,” but they 
are now in a better position than ever to 
do so, and to give proper attention to 
their many old and new friends. Mr. D. 
Geck still maintains his intention to be- 
come the largest handler of cracklings in 
the United States, while Mr. Moran’s ex- 
pert knowledge of the entire by-products 
line from all angles, and his host of friends 
in the trade speak for success. 


Se 
WASHINGTON HEIGHTS BALL 


Numbers are lucky to some people; 6 
seems to be the lucky one for the Wash- 
ington Heights and West Harlem Branch, 
United Master Butchers of America. The 
sixth annual entertainment and ball of that 
branch held on Lincoln’s birthday eve at 
the Elsmere, both financially and socially, 
was the most successful event ever under- 
taken. Seldom are the seven New York 
locals represented at one affair, and this 
expression of friendship on Monday night 
made President Charles Hembdt and of- 
ficers feel that they had the approval of 
the eastern district in building up this 
Branch to its present activities. There 
was fine music for the dancing, between 
which several very fine numbers were feat- 
ured, among which was the singing of 
Mrs. Lemaire and the clever toe dancing 
of a little girl, who really was a boy. Dur- 


ing the evening Recording Secretary 
Julius Schoenbach was _ presented by 
President Hembdt, on behalf of the 


Branch, with a beautiful Masonic ring set 
with a diamond as a token of esteem for 
his good work. 

As both State President Moe Loeb and 
President of Ye Olde New York Branch 
George Kramer were at the Meat Council 
rally in Boston, they were represented by 
Mrs. Loeb and their son Albert and bv 
mrs. Kramer. It would hardly be possi- 
ble to name all the members of the Branch 
present. Never before was it so well rep- 
resented. Among the visiting branch mem- 


bers were noticed: Mr. and Mrs. Schu- 
macher, Mr. and Mrs. Fred Hirsch, Mr. 
and Mrs. William Kramer, Mr. Charles 


Kramer, Miss Ruby Myers, Mr. and Mrs. 
A. Werner, Jr., Messrs. Wm. Bender, D 
Van Gelder and Ullman, Mr. and Mrs 
Aaron Roth and Mr. and Mrs. Weisbart 
of Jersey City, Mr. and Mrs. Gerard, Mr. 
and Mrs. Sam Bacharach, Mr. and Mrs. 
Goldstein, Mr. and Mrs. Schmitka, son 
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and daughter, Mr. and Mrs. Sam Hey- 
mann, Mr. and Mrs. Himsteid, Mr. and 
Mrs. Selke, Mr. and Mrs. John F. Hilde- 
mann, Mr. and Mrs. Helling, Mr. and Mrs. 
1. Meyer and Mr. Leo Spandau. 

The officers of the Branch are: Presi- 
dent, Charles Hembdt; first vice-president, 
J. Eschelbacher; second vice-president, I. 
Werdenschlag; treasurer, Frank Kunkel; 
recording secretary, Julius Schoenbach; 
financial secretary, Richard Utenwold; 
trustees, Gustave Beck, A. Reiss, F. Per- 
pigan; warden, Henry Hemleb. 

The various committees were: 

Floor Committee—Gus Schmidt, chair- 
man; Edmond Schmelzer, master of dance; 
Gus Lowenthal, floor manager; assistant 
floor managers, Charles Schuck, A. Di- 
Matteo, Daniel Hischberg, Stephen Stron- 
ezer, Albert Becker, Phillip Ermann, 
Henry Hemleb, Lou _ Colette, Dave 
Melcher, G. W. Beck, August Bender, 
Leopold Roth, Teo Dahlman, M. Gott- 
schall and Gunzberger Bros. 

Reception Committee—Walter Elsass, 
chairman; Charles Young, B. Spring, A. 
Reiss, J. Schoenbach, Myrtill Levy, 
Perpignan, C. L. E. Gerken and A. Span- 
genberg. 

Press Committee—Joe. Eschelbacher, 
chairman; John G. Kloes, Wm. Asmus, 
Wissemann, Charles Hembdt, F. Kunkel, 
A.  eeeieae M. Heilmann, R. Uten- 
wold. 

Entertainment Committee—Leo Klein, 
chairman; H. Diedrich, L. Lignori, A. 
Heitner, Sam Reiss, M. Fusco, Julius 
Lowing, A. Hirsch, A. Rosenberger, Max 
Haas, G. S. Michael, Herman Levy, J. Sol- 
omon, Paul Pincus, G. Napolitano, Barney 
Oslof, A. Sussmann, D. Reiss, Sam Roth, 
A. Phillipsburg, J. Sonneborn, I. Werden- 
schlag and Chas. Wertheimer. 

fo -- 


RETAILERS TO WHOLESALE. 


The special open meeting of the Brook- 
lyn Branch, United Master Butchers of 
America, which was held on February 6 
in the Butchers’ ‘Building, was for the pur- 
pose-of interesting the butchers in a pro- 
posed plan of co-operative selling along 
the lines of the New York Calfskin Asso- 
ciation. It is the plan to have a stand in 
the building, at which the members can 
buy meats at wholesale and share in the 
profits at the end of the year in the form 
of a dividend. The project was gotten un- 
der way and is to be known as _ the 
3rooklyn Meat Merchants, Incorporated, 
with the following temporary officers: 
Chairman, Fred Nieber; treasurer, Henry 
Schwanewede; secretary, Herbert Hert- 
zog. A joint meeting of the Brooklyn 
3ranch and the Brooklyn Meat Merchants, 
Incorporated, was held on Thursday eve- 
ning of this week. 


re os 
“BOSS” CLEANS LARGEST HOG. 


The hog, weighing 900 Ibs. dressed, said 
to be the largest slaughtered in Chicago, 
as reported to THE NATIONAL PROVISIONER, 
of Feb. 2, was cleaned in the “Boss” Super 
U Dehairer installed by The Cincinnati 
Butchers’ Supply Company at the new 
Chicago Abattoir, Inc. 
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Proper Preparation of Bones, Heads 
and Carcasses for Dry Rendering 




















UT 
4A 


Chicago 
37 W. Van Buren 8t. 


To properly prepare green bones, 
heads and carcasses for dry render- 
ing, a crusher must be able to cut 
through the tough meat and sinews 
as well as crush the heaviest bones. 
In the “Mogul” crusher, patented 
chisel pointed hammers revolving at 
9,000 feet per minute shear through 
animal matter much quicker and 
with less power than any other 
method. Handles largest bones in 


the carcass, also grinds cake from hydraulic 
presses. Wilson, also Swift & Co. among our 
users. Write for printed matter and service records. 


Williams Patent Crusher & Pulverizer Co. 


2708 N. 9th St., St. Louis, Mo. 


New York 
15 Park Row 


San Francisco 
67 Second 8t. 








assured by using 


“DAY” Mixers 
Safe - Efficient - Durable 


Meat products of better flavor be- 
cause of more thorough blending can 
be made with DAY MIXERS. Elim- 
inate leakage and waste in your plant. 
Durably constructed for heavy duty, 
making the first cost the last. DAY 
mixers sold 20 years ago are still in 
service. 


SEVEN SIZES—80 Ibs. to 100 Ibs. 
Write for Details and Prices. 


Offices in Principal Cities. 


Better Sausage «4 Mince Meat 


The J. H. Day Co., Cincinnati, 0. 
















Make Sausage With Your Own 
Ice and Save Money 


The Phoenix Ice Machine makes ice in 
small capacities in addition to furnishing 
refrigeration. 

A very small investment in ice cans, 
piping and space, together with a Phoenix 
Ice Machine will provide ample ice to be 
used in making your sausage and other 
needs around the plant. 

Let us tell you more about our econom- 
ical plan. Write 


The Phoenix Ice Machine Co. 


2700 Church Ave. 


CLEVELAND, O. 








CHICAGO, 





Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


ILLINOIS 





CANADIAN MEAT IMPORTS. 
Imports of meat into Canada during 
December, 1923, with comparisons, were 
officially reported as follows: 


Dec.. Nov. Dee. 

1923 1923 _ 1922 
Co a eae ce 3, he of — 5.356 
Mutton and lamb, Ibs.. —s 13, 089 
a | errr rs 95/489 3, aie; 330 5,174,406 





Jos. Himmelsbach, M. E. Otte 8. Schlich, 0. E. 

Himmelsbach & Schlich 
bo in Packing Joy 

Snee Ice i} and re 

Plants. Lard and Fat Rendering Plants, 

Oil Refineries. 

136 Liberty Street NEW YORK 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
medium and heavy 
canners and cutters 
bologna 


Steers, 
Cows, 
Kulls. 


7.85@ 9.50 
1.75@ 2.75 


Calves, 
Calves, 
Calves, 


veal, 
veal, 
veal, 


prime, 16.00@ 16.50 
50@ 14.00 


a ae re 6.50@ 8.50 


LIVE SHEEP AND LAMBS. 


Tammie, gtfien®, B00 Tbs... cevccccessness 14.50@15.00 
Sheep, ewes, prime, 
Sheep, ewes, common to good, 100 Ibs.... 


LIVE HOGS. 


4.50@ 7.50 


Hogs, 
Hogs, 
Hogs, 
Pigs, 


Roughs 


DRESSED BEEF. 
CITY DRESSED. 


WEGS. DIG socks os cece teen eeKss { 
a ee err ees ¢ 
ey ; 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs.... 


Choice, 
Choice, 
Native, 


21 @23 

17 @20 

31 @34 

27 @30 

23 @26 

- 1 hinds and ribs........ 26 21%@25 

. 2 hinds and ribs 19 @21 

. 83 hinds and ribs........ 19 @ 16 @18 

14 @15 

@13 

@12 

No. 13 @14 

No. 2 *k H 12 @13 

No. 3 c cs ) 10 @lil 

Bolognas 10 @l1 
Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 Ibs. 

Shoulder clods 


DRESSED CALVES. 


rs, heavy 
Blogs, 160 Boe... cccccccscvcccseccvcces 
LT ere eT Tier ere eT 
Hogs, 140 Ibs 
Pe I a on 6b 655s oe we copies owe Rese eee 


@10% 
@10% 
@11% 
@11% 
@i1% 


DRESSED SHEEP AND LAMBS. 


Lambs, 
Lambs, 
Sheep, 
Sheep, medium to good 
Sheep, culls 


choice 


poor 


ee Ee Ty 24 @25 
zrade 3 @23 
@18 
@16 
@l1 


SMOKED MEATS. 


BIO: WS. AVS. os vo cccsciccescccses 19 @19% 
Hems, 10@12 libs. avg.... 18%@19 
Hams, 12@14 Ibs. 

Picnics, 4@6 Ibs. avg 

Picnics, G6@8 lbs. avg 

Rollettes, 6@8 Ibs. avg. 

Beef tongue, light 
Beef tongue, oF 
Bacon, boneless, 
Bacon, boneless. 
Pickled bellies, * 1012 Ibs. avg. 


Hams, 


— 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 Ibs. 
Fresh pork tenderloins 

Frozen pork loins, 10-12 lbs. avg 
Frozen pork tenderloins 

Shoulders, city, 10@12 Ibs. avg 
Shoulders, Western, 10@12 Ibs. 
Butts, boneless, Western 

Butts, regular, Western 

Fresh hams, city, 8@10 lbs. avg 
Fresh hams, Western, 10@12 Ibs. avg....17 
Fresh picnic hams, Western, 6@8 Ibs. avg.10 
Extra lean pork trimmings 2 
Regular pork trimmings, 
Fresh spare ribs 

Raw leaf lard 


@16 
@45 
@14 
@40 
@12 
@iu1 
@15 
@13 
@20 
@18 
@l1 
@13 
@10 
@11 
@15 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs., 

EE BOP MOBS 4s ck bpaseusivcacsnsesace 175.00@195.00 
Flat = bones, avg. 40 to 45 Ibs., per 

a Er rrr: 115.00@120.00 
Black eal per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pes. 


avg..15 


50%, 


105.00@115.00 


@140.00 
and over, No. 1s. ..300.00@325.00 
and over, No. 2s. ..250.00@275.00 
and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. C. trim’d @38c 
Calves, heads, scalded @65c 
Sweetbreads, veal @T5c 
Sweetbreads, beef @60c 
Beef kidneys @16c 
Mutton kidneys @ 8c 
@23c 
@16c 
@ 7c 
@20c 
@10c 


BUTCHER'S FAT. 


Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


a pou id 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
each 

a pound 
a pound 
a pair 


Oxtails 

Hearts, 

Beef hanging tendcrs 
Lamb fries 


Breast fat 
Edible suet 


Ground. 
Pepper, Sing.. white 18 
Pepper, Sing., black 14% 
Pepper, red 20 
Allspice - 9 
Cinnamon 16 
18% 
39 
24 
70 


CURING MATERIALS. 


: Bags, 

In lots of less than 25 bbls.: Bbis. per Ib. 
Double refined saltpetre, granulated 6% 
Double refined saltpetre, small crystals.. 73% 7% 
Double refined nitrate soda, granulated... 4% 4% 
Double refined nitrate soda, crystals 5% 5% 

In 25 barre! lots: 
Double refined saltpetre, granulated 65% 6% 
Double refined saltpetre, small crystals.. 7% ™ 
Double refined nitrate soda, granulated... 4% 4y% 
Double refined nitrate soda, crystals.... 5% 5 

Carload lots: 
Double refined nitrate of soda, granulated 44 4% 
Double refined nitrate of soda, crystals. 5 4% 


GREEN CALFSKINS. 

Kip. 

» om: eae i -14 14-18 

Prime No. 1 veals. 2.8 3.05 
Prime No. 2 veals. 

Buttermilk No. 1.. 1 
Buttermilk No. 2 

sranded, grubby 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—Fresh—iry packed, milk fed—12 
Western, 60 to 65 Ibs. to dozen, Ib.....! @31 
Western, 48 to ™ Ibs. to dozen, Ib.....! @31 
Western, 43 to 47 Ibs. to dozen, Ib.... @30 
Western, 36 to 42 Ibs. to dozen, @28 
Western, 30 to 35 Ibs. to dozen, Ib @25 
Fowls—Fresh—iry packed, corn fed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib 
Western, 48 to 54 'bs. to doen. Ib.... 


to box: 


-28 @30 


at’ v rine —_—— —_—_—. 
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Wetsern, 43 to 47 Ibs. to dozen, Ib 
Western, 36 to 42 Ibs. to dozen, Ib 
Western, 30 to 35 Ibs. to dozen, Ib......22 @24 
Fowls—-Fresh—dry packed, corn fed—barrels: 
Western, dry packed, 5 Ibs. and over, lb. 26 @28 
Western, dry packed, 414 Ibs. each, 1b...26 @28 
Western, dry packed, 31%4 Ibs. each, Ib..24 @26 
Western, dry packed, boxes, 3 lbs. and 
under, .. : 21 @23 
Old Cocks—dry packed—boxes or bbls. 
Western dry picked, boxes 
Western, scalded, bbls 
Ducks— 
Western, 
Squabs— 
White, 12 lbs. to dozen, per dozen 
White, 10 Ibs. per dozen 
Culls, per dvz 


WOON, BMOKES. 2... crcscevcsccves 24 (926 


10.00@11.00 


to dozen, 8.50@ 9.50 


LIVE POULTRY. 


Wien MI as cored chine sehen sey 45 
Old roosters, via freight 

ener eee 31 
Turkeys, via 
Geese, 


Broilers, 


CRON. ob bees ec avssebeeids 26 
Ce ere ee eee eee) 
per pair, via freight or express.. 
per pair, via freight or express.. 


BUTTER. 


Pigeons, 
Guineas, 


@52 
@51% 
@49% 
@47 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


exira 

firsts 

seconds 

GIOR sn 5.025.606 5200 seine 45 


EGGS. 


extras, per doz 
extra firsts 


lower 


Fresh gathered, 
Fresh gathered, 
Fresh gathered, 


Yresh gathered, 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f. o. be 
works, per 100 Ibs...... eecccece 
Ammonium sulphate, double bags, per 
100 Ibs., f. a. s., New York 
Blood, dried, 15-16% per unit 
Fish scrap, dried,110/, ammonia, 150, 
B. P. L., bulk, f. 0. b. fish factory 


Fish guano, te 13@149, am- 
monia, 10% B L 


Fish wt ncidates, “% ammonia, 

3% A. + + fish faetory. 
Soda A lbs bags, oh lbs., @ 2.45 
Soda nitrate, in bags, futures 2.47%4@ 2.50 
Tankage, ground, 1007, ammonia, 15g, 

B. L., Ik 3.60 and 10c 
unground, 9-10% ammonia 3.25 and 10c 

Phosphates. 

Bone meal, steamed, ° and 0d bags 

per ton : @382.00 
Bone ai raw, 4 onl 50 bags 

per t @35.00 


@53 
@50 
@47 


checks, fair to choice, dry.30 @34 


@ 3.00 


@ 2.95 
@ 4.00 


nomina) 
4.40 and 10¢ 


3.75 and 50c 
spot. . 


Tankage, 


Kalnit, 12.407, bulk, per ton.. 

Manure salt, 200, bulk, per ton.... 
Muriate in bags, basis 80% per ton. 
Sulphate, in bags, basis 90%, per ton 


—_fe——_ 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week .ending February 7, 
1924: 


@ 1.22 
@10.25 
@382.50 
@44.00 


—February—— 
2 4 5 6 z 
Chicago 9% 49 49% 4914 491% 49% 
New York [ 51 51 51 51% 51% 
Boston 6 §1% 51% 53 
Philadelphia 51 51 51% 
Wholesale prices of carlot—fresh cen- 


tralized butter—90 score at Chicago: 
50 49%4 491%4 49% 49-4914, 49% 


Receipts of butter by cities (tubs): 
Since Jan. 1, 
1924 

283,976 

270,199 

88,517 

87,336 


This week. Last week. 
Chicago ....38,590 40,833 
New York. .34,058 32,797 
Boston ..14,404 11,099 

10,908 11,735 


Last year. 
26,701 
32,399 
12,343 

9,825 

96,464 81,268 730,028 
movement (lbs.) 

Out of On hand Cor. day of 
storage. Feb. week 1923. 
59,139 

117,028 
51,845 
25,957 


Total *....97,960 
Cold storage 


Into 

storage. 
Chicago ...36,910 
New York. rr 
Boston ....56,502 
Phila. 31, ‘470 





Total .. “147,722 253,969 








